Survey on traditional and bush foods in the Aboriginal and Torres Strait Islander community in Brisbane by Stuart-Fox, Elisabeth
1323? 
>-: 
DC 
s 
CO 
< o 
Q 
O a:
HEPSTON! MEDICAL LIBRARY 
SURVEY ON TRADITIONAL AND BUSH FOODS 
IN THE 
ABORIGINAL AND TORRES STRAIT ISLANDER 
COMMUNITY IN BRISBANE 
EUsabeth Stuart-Fox 
B.A. (Hons), B.Sc, Grad. Dip. Nut. Diet. 
In Partnership With 
The Aboriginal and Islander Community Health Service, 
Brisbane 
This report is submitted in partial fulfilment of the requirement 
for the award of the degree of Master of Public Health 
at the 
University of Queensland 
May 1999 
This report represents original work that has not been submitted in any 
form for credit for any other degree or part thereof. 
- : ^ ^ 
Elisabeth Stuart-Fox 
ABSTRACT 
This report presents the results of a consultation process within the Aboriginal and Torres 
Strait Islander Community of Brisbane in relation to the promotion of traditional foods, and 
in relation to the strategies needed to formulate a nutrition intervention programme to 
promote their increased consumption. The consultation process was through a survey 
questionnaire carried out by the Aboriginal and Islander Community Health Service, which 
sought information on some of the factors which would influence their consumption. It 
investigated how 'traditional' or 'bush' foods are defined by Aboriginal and Torres Strait 
Islander people, the current consumption patterns of traditional foods, and the factors 
which influence these patterns. The survey also sought information regarding taste 
preferences in relation to traditional foods, and those opinions, attitudes and beliefs which 
might influence their consumption, such as taboos on totemic species. Other practical 
factors such as affordability, availability and accessibility were also investigated. Most 
importantly, the survey questionnaire sought information with regard to the cultural values 
and significance attached to traditional foods, and the most culturally appropriate methods 
of supplying and distributing them. 
Information obtained fi-om the survey showed that despite the fact that this urban 
Indigenous community does not have access to land for traditional hunting and harvesting, 
and that members require a permit for harvesting even certain marine resources, traditional 
foods remain highly culturally significant. Bush foods to be promoted need to be the 
traditional foods of the local urban Indigenous Community, not bush foods in general. 
Furthermore, traditional animal foods are more culturally significant than plant foods and 
those traditional animal foods that are already commercially available are not as culturally 
significant as those that are not. The consumption of traditional foods by Indigenous 
people cannot be divorced fi-om production or supply, distribution and preparation 
processes. For Indigenous people the whole sequence from hunting through to eating 
carries cultural significance. The cultural significance of certain animal foods in particular 
cannot be separated from their traditional means of production and supply. For the full 
value, nutritional and cultural, of such foods to be realised in any dietary intervention 
programme. Indigenous people therefore need to be involved at every stage from 
production to their end use. 
Recommendations which stemmed from this consultation process pointed to the necessity 
for traditional foods to be made available at a 'bush tucker canteen', in meals prepared by 
Indigenous people. Furthermore, permits for traditional hunting and harvesting of marine 
resources should be made more easily available to urban Indigenous people, as well as 
access to lands for harvesting wildlife, both of which would permit involvement in the 
production of traditional foods, and go a long way towards meeting Indigenous people's 
needs to integrate production and consumption of traditional foods. Such a programme 
would not only improve the health and nutrition of Indigenous people, but also contribute 
towards fulfilling those cultural and spiritual needs that are inextricably part of their 
association with the land. 
Key words: Aboriginal, Torres Strait Islanders, traditional foods, bush foods, diet, 
community programme 
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1 INTRODUCTION 
In 1996, the Nutrition Secfion of the Aboriginal and Islander Community Health Service 
(AICHS), Woolloongabba, Brisbane, took the initiative to explore the possibility of 
promoting the consumption of traditional and bush foods among the Aboriginal and Torres 
Strait Islander Community of Brisbane. There were several reasons for this initiative. 
Research has conclusively shown that Aboriginal people living a hunter-gatherer lifestyle 
and eating their traditional foods were healthy and enjoyed long lives (see literature 
review). Aboriginal people did not suffer from the modem 'diseases of civilisation', such 
as cardiovascular diseases, obesity and diabetes, that are presently highly prevalent in their 
communities. Today, Aboriginal and Torres Strait Islander people have the lowest health 
status of all groups in Australia (Saggers and Gray 1991a; Thomson 1991; Runciman and 
Ring 1994). The dramatic change fi^om the traditional to a modem Australian diet has been 
implicated in the aefiology of these diseases (see O'Dea 1991b and Lee 1996 for detailed 
references). Preliminary research findings also suggest that retuming to the traditional diet 
and lifestyle could play an important role in promoting the health of Indigenous people 
(O'Dea 1980, 1984, 1986, 1988). This is because the tradifional diet closely resembles the 
Australian Dietary Guidelines. Thus, traditional diets comprised a great variety of both 
plant and animal foods, eaten fresh, rather than highly processed. The meats of wild 
animals contain not only less total fat, but also fats that are predominantly of the 
monounsaturated and polyunsaturated types rather than saturated, as in the case of the fat 
of domestic animals. Traditional diets also provided more than adequate intakes of 
minerals, vitamins and micronutrients (see literature review). Indeed, it would be difficult 
to surpass the freshness, variety and quality of nutrients of traditional and bush foods. 
Traditional lifestyles also involved more energy expenditure in the procurement of food. 
Having worked within the Community Health Service as a Dietitian-Nutritionist since 
1990, and having, in 1995, completed vvriting a cookbook in which bush foods figured 
prominently, I was acutely aware of the uncomfortable and ironical position in which I 
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found myself This was because in advising people to choose healthy foods, what I was 
urging Aboriginal and Torres Strait Islander people to eat were White people's foods, not 
'their' foods, however superior these might be compared to food commonly available today. 
Many people in the Aboriginal and Torres Strait Islander Community in Brisbane have 
problems that need immediate attention or are much more encompassing than poor 
nutrition and even poor health. Their lives centre around adapting to an environment in 
which many can feel alienated or marginalised. Furthermore, the resources used for 
nutrition counselling and promotion of healthy nutrition are often culturally inappropriate 
and fail to stimulate client interest. These resources are produced mainly by the Australian 
Nutrition Foundation, the National Heart Foundation, the Queensland Cancer Fund as well 
as the State Health Department, and various food industry corporadons such as the 
Australian Dairy Corporation and the Australian Meat and Livestock Corporation. Other 
resources are produced by State Health Departments in the various states. Not long ago, 
some of these resources were almost racist in their portrayal of Indigenous people, while 
others were so basic as to be insultingly condescending. In some cases, the posters were 
culturally appropriate and attractive, but the health messages were not clearly stated. More 
recently, the Aboriginal Education Resources Unit of Western Australia produced a series 
of informational posters about local bush foods. Although these did not depict bush foods 
as part of the Healthy Food Pyramid, I used them to promote healthy eating by stressing 
the nutritional value of traditional foods. Some Healthy Foods Pyramids using traditional 
foods have also been produced, but these were more suitable for remote areas where these 
foods can be hunted and harvested. The only traditional or bush foods generally obtainable 
in cities are those few that are commercially available. The promotion of bush foods in an 
urban environment such as Brisbane, appeared, therefore, to be more culturally romantic 
than directly applicable for urban Indigenous people. Nevertheless, in my nutrition 
counselling I compared traditional diets to the Australian Dietary Guidelines, showing how 
the latest Guidelines actually were remarkably similar to the composition of traditional 
diets. This was to counteract the impression that only White people know about food, that 
White people's food is all that can be eaten, and that everybody has to adopt recommended 
White dietary habits. I found this approach helped Indigenous people to become more 
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motivated in changing their dietary habits, as the recommendations became more relevant, 
more interesting and more culturally inclusive, something they could discuss with family 
and friends. 
Although research has been conducted into the extent to which traditional foods contribute 
to the diet of Indigenous communities in remote areas, such studies do not appear to have 
been carried out for urban communities. There has been no previous research into whether 
urban Indigenous Communifies would be interested in including bush foods in their diets, 
nor about the possibility of promoting traditional foods in an urban environment. So I was 
trying something new when in 1996 I initiated a 'Bush Tucker Programme' in Brisbane 
whereby the AICHS bought and stocked commercially available bush foods, and made 
them available to the Community at subsidised prices. As a Dietitian-Nutritionist, it was 
so much easier to promote kangaroo mince (which is always lean) and kangaroo meat in 
general than to explain which type of beef mince to buy. From my initial aim to improve 
the diet of the Community, the 'Bush Tucker Programme' snowballed. The health giving 
properties of traditional foods were riding on a cultural cushion and 1 was soon inundated 
with requests to provide cultural talks and bush tucker sampling to Aboriginal and Torres 
Strait Islander groups and organisations, and to schools attended by Aboriginal and Torres 
Strait Islander children. 
The success of the 'Bush Tucker Programme' encouraged me to extend it. In order, 
however, to determine which would be the most appropriate strategies to adopt in further 
promoting traditional or bush foods, the Communit\' itself needed to be consulted. It was 
in this context that I recommended that AICHS conduct a survey of attimdes towards and 
beliefs about bush foods at the end of 1996. A word needs to be added here regarding 
difficulties in doing research within Aboriginal and Torres Strait Islander Communities. 
Indigenous people themselves say they are sick 'ad nauseam' of being 'researched' and 
having their bodies and private lives 'prodded' and 'probed' like zoo animals (Westcombe 
1998). While there is a strong antagonism towards research carried out by Whites on 
Indigenous communities, the sentiment is more favourable when the research is done by 
the people themselves, when they own it and the results are for their own benefit. A 
consultation process was thus essenfial in order both to give the Community ownership of 
the project, and to ensure the success of any projected dietary intervention. This 
consultation process was not just a means to an end, but was an acknowledgment of 
Indigenous culture, knowledge and autonomy. 
Any pemsal of the literature on Indigenous health and diets soon reveals that there has been 
a long-standing bias towards research into Aboriginal communities in remote areas and to 
a lesser extent Islander communities in the Torres Strait. Much less attention has been 
given to urban communities in the larger Australian cifies, and none dealing with 
traditional foods in such settings. This research project goes some small way towards 
reducing this imbalance. In doing so, it acknowledges the existence of separate city-based 
Aboriginal and Torres Strait Islander identities. More importantly, it recognises that these 
Aboriginal and Torres Strait Islander identities are based in part on their relationship to 
their traditional foods, and that this relationship is as important for urban communities as 
it is for rural ones. 
A survey was thus carried out by the Aboriginal and Islander Community Health Service, 
Woolloongabba, which has a large client base of 15,000 to 16,000 people out of a total 
Indigenous populafion of something over 27,000 (ABS Catalogue No. 2020.0 1998). The 
goal of the survey was to seek information with regard to (a) whether traditional or bush 
foods, if they were readily available at affordable prices, would be acceptable to modem 
urban Aboriginal and Torres Strait Islander people; (b) their current consumption pattems 
among the Brisbane Aboriginal and Torres Strait Islander Community; (c) the factors 
influencing their current consumption pattems; (d) taste preferences regarding traditional 
or bush foods and the underlying reasons for these; (e) those beliefs which might influence 
their consumption - for example, taboos on eating of totemic species, or other beliefs 
associated with gender, stages in lifecycle and health; and (f) opinions as to which 
production methods or distribution outlets would be most appropriate for making 
traditional or bush foods both more acceptable and more readily available to the 
Community. 
The goal of the project was to discover whether Aboriginal and Torres Strait Islander 
people in Brisbane wanted to eat bush foods, and if so, how this could be achieved -
especially given that only a limited number of types of traditional or bush foods are 
commercially available, and that these are for the most part exorbitantly priced. 
Commercial outlets for traditional or bush foods are few, largely restricted to expensive 
shops and restaurants. It is rather ironical that bush foods have become affordable only for 
upper middle class Australians while remaining inaccessible to most Indigenous people. 
Another irony is that although bush foods are available commercially, heavy penalties and 
imprisonment are imposed on anyone including Indigenous people found in possession of 
any native animal, even if picked up dead on the road. Notwithstanding the nature 
conservation objectives of such regulations and penalties, they strike at the very heart of 
Indigenous culture. The project thus went some way towards addressing a fundamental 
issue in the reconciliation process between Indigenous and non-Indigenous Australians, 
because the issue of the consumption of traditional or bush foods is closely tied to the issue 
of land rights. The project also addressed the fact that urban Torres Strait Islander people 
feel their specific needs are often overlooked and not addressed separately fi-om those of 
urban Aboriginal people. The project specifically looks at the different needs of Aboriginal 
and Torres Strait Islander people, thereby also contributing in some way towards redressing 
this oversight. 
The benefits to be derived from reintroducing traditional or bush foods into the diets of 
Aboriginal and Torres Strait Islander people are not limited to nutrition, however important 
that is. Traditional and bush foods carry with them a powerful cultural message for 
Aboriginal and Torres Strait Islander people in that they reinforce their ancient heritage and 
their sense of cultural pride. Years of working with Aboriginal and Torres Strait Islander 
people at AICHS has enabled me to appreciate the way in which traditional and bush foods 
make a cultural statement. Aboriginal and Torres Strait Islander people experience a sense 
of solidarity and pride when eating traditional or bush foods, especially when this marks 
some special occasion, such as a marriage, or for the National Aboriginal and Islander Day 
Of Commemoration (NAIDOC) celebrafions. It is therefore arguable that increased 
consumption of traditional or bush foods will both improve health and reinforce cultural 
identity. This is in line with the Queensland Aboriginal and Torres Strait Islander Food 
and Nutrition Strategy (Queensland Health 1995) which strongly recommends the 
promotion of bush foods, not only because of their exceptional nutritional qualities, but 
also because such programmes will help empower Aboriginal and Torres Strait Islander 
communities. Another reason for promoting consumption of traditional or bush foods is 
that greater demand might open up new commercial opportunities for harvesting, 
processing and distribution of such foods by Aboriginal and Torres Strait Islander people, 
not only for their own use, but also to supply the wider Australian community. 
In the literature review which follows, I shall endeavour to describe the traditional diets 
and lifestyles of Aboriginal and Torres Strait Islander people, their health status before 
contact with Europeans, the dietary changes which took place upon European colonisation 
and the health consequences of such dietary changes. It will also show how return even 
for a short period of time to the traditional diet and lifestyle can have beneficial health 
outcomes. Chapter 3 will describe the methodology used for carrying out the survey 
questionnaire, with emphasis on Community participation and ownership of the data 
obtained fi"om the survey. Chapter four will present the results of the survey, while chapter 
5 will provide a discussion and interpretation of the results, under the general broad themes 
of (a) the knowledge and experience that Indigenous people have of traditional or bush 
foods, (b) cultural attitudes towards traditional or bush foods, (c) taste preferences with 
regard to traditional or bush foods, (d) market research, and (e) economic strategies with 
regard to the supply and distribution of traditional or bush foods. The last chapter will 
highlight the key points derived from the discussion of results and outline the 
recommendations for programmes to promote the consumption of traditional or bush foods 
in the Aboriginal and Torres Strait Islander Community of Brisbane. 
2 LITERATURE REVIEW & RATIONALE 
GOALS & EXPECTED OUTCOMES 
This literature review is designed to provide the detailed evidence required to justify 
carrying out a research project to encourage consumption of bush foods by the urban 
Aboriginal and Torres Strait Islander community of Brisbane. It will do this firstly by 
investigating traditional lifestyles of Aboriginal and Torres Strait Islander people, in order 
to show how these resulted in their reported excellent health status (Saggers and Gray, 
1991a). This entails taking account of the cultural aspects of the quest for food, its 
preparation and distribution, and its place in traditional Aboriginal and Torres Strait 
Islander societies. The role of food in socialisation and social relationships and the beliefs 
associated with food, such as the existence and pattems of taboos, will also be described 
for the light such information sheds on food consumption pattems. The review will go on 
to examine the health value of traditional diets, taking into account modem scientific 
knowledge regarding the health-giving properties of traditional foods. A second body of 
literature will be reviewed showing how the abmpt transition from a traditional to a 
westemised diet and lifestyle has led to the present poor health status of Aboriginal and 
Torres Strait Islander people. It will demonstrate the serious health consequences of this 
development, especially with respect to such lifestyle diseases as obesity, non-insulin 
dependent diabetes, and cardiovascular problems. Thirdly, the review will examine 
available evidence in the scientific literature that might provide the rationale for the 
research project; that is, on how health might be improved by incorporating components 
of traditional Indigenous diets and lifestyles in an urban dietary intervention programme. 
The purpose of this literature review, therefore, is not just critically to assess work that has 
been done on traditional diets and lifestyles and point out gaps in research, but also and 
most importantly to discover whether sufficient evidence exists to justify the broad dietary 
intervention strategy to which this research project contributes. 
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2.1 THE TRADITIONAL DIET AND LIFESTYLE OF ABORIGINAL 
AND TORRES STRAIT ISLANDER PEOPLE 
2.1.1 Historical Background 
Archaeologists believe that the ancestors of Aboriginal people migrated to Australia from 
Southeast Asia more than 50,000 years ago (Mulvaney 1975; Flood 1983; Blainey 1985; 
Dingle 1988; Roberts 1990), first colonising the northem coast of Australia before slowly 
moving south to other parts of the continent. It would appear that these first Australians 
were responsible for certain irreversible changes to the geographical landscape of the 
continent as well as to the flora and fauna. It now thus seems that human beings were 
primarily responsible, both through direct over-hunting of the giant animals and by habitat 
alteration through the extensive use of fire (Flood 1983), for the rapid extinction in the 
Pleistocene period of the megafauna, mainly giant marsupials such as the giant kangaroo, 
wombat, echidna and goanna and of certain plant species, which in turn led to the 
expansion of some smaller marsupials, birds and reptiles (Flannery 1994). Animal 
populations were also exterminated on some offshore islands (Abbot 1980). It has been 
suggested that fire may have been a critical factor in altering not just the ecosystem, but in 
extending human habitation (Jones 1980). 
The Islanders of the Torres Strait are Melanesians who arrived about 2000 years ago, 
although there are differing opinions on how long the islands have been inhabited (Swain 
1993; Rowland 1985). They were seafaring people who enjoyed a position of considerable 
importance in the region through warfare and trade with Indians, Indonesians, Chinese, 
Malaysians, Papua New Guineans, Polynesians, and Aboriginal people from Cape York 
Peninsula (Singe 1989). 
2.1.2 Historical Sources 
Lee (1996) in her summary of the traditional diet and lifestyle of Aboriginal people raises 
certain issues with regard to the widely accepted ethnographic sources used by those 
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writing on the subject. She points out that because the fertile temperate coastal areas of the 
continent were settled rapidly by Europeans from 1788 on, little information from direct 
observation is available about the traditional lifestyles, diets and meal pattems of 
Aboriginal people from these regions (Smyth 1878; Curr 1886 in Lee 1996). To some 
extent it is possible to reconstmct traditional diets and lifestyles from archaeological 
evidence (Golson 1971; Lawrence 1971; Long 1971; Campbell 1978; Pierce 1978; Sullivan 
1978; Flood 1983), but most of the information which has been used to determine what 
these traditional diets and lifestyles were has come from the study of Aboriginal groups in 
remote northem and desert regions. These were continuing to live their traditional 
lifestyles at the time they were studied, but even so most had had some contact with 
Europeans. 
As Belshaw notes: 
Traditional life collapsed very quickly after European intmsion. Disease, 
murder, the removal of hunting grounds and the impact of European culture 
destroyed in a matter of years a cultural framework that had taken many 
millennia to develop. Opportunities to observe traditional life were 
therefore limited. This problem was compounded both by the untrained 
nature of early observers and by their frequent lack of interest in Aborigines 
(Belshaw 1978: 68). 
The qualitative information available on traditional Aboriginal diets and lifestyles comes 
from direct observation by early explorers (Sturt 1969, Grey 1841, Eyre 1845, and Lindsay 
1884 in Lee 1996), from medical observers (Basedow 1925; Elphinstone 1971), from 
mission and government personnel (Long 1971), from botanists (McArthur 1960), and 
anthropologists (Tindale 1974; Mulvaney and Golson 1971). They often, however, failed 
to take account of seasonal variation in the type and availability of food. Furthermore, the 
kind of scientific knowledge of food and health we have today was not available to early 
explorers and government and mission personnel. Quantitative dietary data is thus scanty 
and comes mostly from studies of Aboriginal groups who had some previous contact with 
Europeans, but who reverted to a traditional lifestyle for short periods of time. For instance 
McArthur's (1960) well-known smdy describes the type and amount of food eaten by some 
Aboriginal groups in Amhem Land. It must be remembered, however, that all information 
available that describes the traditional diets and lifestyles of Aboriginal people 
unfortunately derives from Western scholarship and none reflects an Aboriginal 
perspective. 
With regard to the traditional diets and lifestyles of Torres Strait Islanders, most of the 
information comes from the early works of Haddon, the leader of the Cambridge 
Anthropological Expedition in the Torres Strait in 1898, who wrote six volumes (Haddon 
1904-1935 in Johannes and MacFarlane 1991). Other information also comes from 
historical accounts by early voyagers. Even in the Islands horticulture and the gathering 
of wild plant foods greatly declined after European contact (Harris 1978). It must be noted 
too that, as for all information available for Aboriginal traditional diets and lifestyles, 
accounts reflect a Western perspective and world-view. 
2.1.3 Traditional Lifestyle 
2.1.3.1 Aboriginal People as Hunter-Gatherers and Torres Strait Islander People as 
both Hunter-Gatherers and Horticulturalists 
Aboriginal People as Hunter-Gatherers 
Aboriginal people lived as nomadic or semi-nomadic hunter-gatherers (Roth 1903 and 
Roheim 1933 in Webb 1995), under widely varying geographic and climatic conditions, 
ranging from the lush tropical regions of Cape York and Amhem Land, to the savannah 
and open woodland of the north and the coastal regions, to the arid inland and desert areas 
of central Australia, and to the fertile, temperate areas of the south, west and eastem 
seaboards, including Tasmania. This wide geographic distribution and associated great 
diversity of climatic zones largely accounts for the vast differences in population densities, 
tribal size, language, lifestyle and culture between the regions (Birdsell 1953; Lawrence 
1971; Maddock 1972; Peterson 1976; Jones 1980; Tindale 1974). Accordingly diets and 
dietary intakes also varied considerably depending on the geographical area, climate and 
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seasons, vegetation and fauna. Despite striking environmental variation however, the 
Aboriginal nomadic hunter-gatherer lifestyle, modes of production and meal pattems were 
remarkably similar across the continent (Rose 1987; Bemdt 1964). 
This nomadic lifestyle was suited to an environment that could provide an ample supply 
and variety of both animal and plant food. Aboriginal people depended for their very 
survival on an intimate knowledge of their land and what it produced, which plant foods 
were edible and their growth cycles, and the life cycle, habits and habitats of game, birds, 
insects and reptiles (Bicchieri, 1972; McArthur 1960; Rose 1987; Altman 1987; Bemdt 
1964) There was no need for animal husbandry since wild game and small mammals, 
birds, reptiles and insects were plentiftil and easily caught, using a wide variety of methods 
(Satterthwait 1990). There was no need either for agriculture in the conventional sense of 
the word, since the Australian bush provided a large variety of nutritious seeds, roots, 
mbers, nuts, berries, leafy plant foods and honey (Bemdt 1964). As Flood (1983:229) states 
the "return from their highly efficient foraging was so great that expenditure of additional 
effort on cultivating crops was not worthwhile". 
Torres Strait Islander People as Both Hunter-Gatherers and Horticulturalists 
According to early explorers, Torres Strait Islanders relied heavily on the abundant 
resources of their shallow seas. Unlike Aboriginal people, however, they not only gathered 
wild food, hunted animals, fished and collected seafood, but also practised horticulture 
(Harris 1978). They cultivated fiiiit trees and vegetable plant foods in gardens around their 
houses and villages, or further inland where each family usually had one or several gardens. 
Mangroves in the inter-tidal zone along the shores also provided a significant source of 
plant food, while some plant foods were gathered in tiie interior of the larger islands (Harris 
1978). The proportion of food resulting from each method differed according to the 
geography of each island. Thus, according to Harris: "a gradient [existed] across the 
Strait from northem dependence on horticulture to southem dependence on foraging, but 
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witiiin this pattem there were significant differences from island to island in the relative 
importance of plant cultivation and gathering" (Harris 1978: 206). 
2.1.3.2 Permaculture, Conservation and Gardening 
Aboriginal People 
Although Aboriginal people did not practise 'agriculture' per se, they used a variety of 
permaculture and conservation techniques to modify their environment so as to ensure a 
constant supply of food. One of the most important techniques used was 'fire-stick' 
farming, a term coined by Jones (1969), the ecological effects of which were enormous and 
still shape our lives today. 'Fire-stick farming' consisted of lighting seasonal bushfires on 
a systematic and regular basis all over the continent. These bushfires covered hundreds of 
thousands of hectares in extent, and facilitated the colonisation of the continent by 
Aboriginal people by clearing the way and allowing easier travelling (Jones 1969; Flood 
1980, 1983). Bushfires allowed the opening of forests and the creation of savannah 
woodlands, merging into open plains. Lighting fires was a recognised method of hunting, 
as it facilitated the spearing of kangaroos or other animals trying to escape. Foraging over 
the burnt areas also made it easier to find lizards and other small animals hiding in holes 
or bumt in the fire. Firing facilitated the germination of certain seeds and brought about 
the regrowth of young plant shoots after the rains. By promoting the regrowth of grasses 
and young trees, bush fires also provided a food supply for grazing and browsing animals. 
Aboriginal people always retumed to a bumt area after the rain in order to hunt the game 
drawn there by the young plants (Jones 1969). Thus, the use of 'fire-stick farming' 
increased the amount and diversity of food available (Flood 1983: 213-214). 
In addition to 'fire-stick farming'. Aboriginal people in different parts of Australia used 
conservation techniques that could be described as semi-agricultural with regard to several 
important plant foods (Bemdt 1964). They were careful not to exhaust yam beds, for 
example by leaving ends of tubers in place for the next crop (Kirk 1983). Yams were also 
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planted on offshore islands, presumably as a 'reserve' food supply (O'Dea 1991b; Flood 
1983). 
In arid areas of central Australia and the Darling Basin of westem New South Wales, 
Aboriginal people had a special technique to harvest wild millet grains. Because wild 
cereals are found spread over a wide area and tend to ripen at different times, it is difficult 
to harvest the seeds in sufficient quantities all at once. Aboriginal people used to gather 
the grass when the seed was full but the grass still green. The grass was then stacked in 
heaps and the seeds left to dry and ripen, before threshing. Grass seed was collected on a 
large scale and kept in what amounted to 'in field' storage often for months (Flood 1983). 
Torres Strait Islanders 
Torres Strait Islanders, as mentioned above, not only hunted, fished and gathered but also 
cultivated a few varieties of fmit trees and other tubers such as yams. Horticulture, 
however, was not practised on all the Torres Strait islands. Cultivation of plant food for 
the supplementation of fishing, hunting and gathering was sporadic, in contrast to the 
systematic horticulture occurring in Papua New Guinea or the sole reliance on hunting and 
gathering by Australian Aboriginal people (Harris 1978; Flood 1983; Heinsohn and 
Wolanski 1985). 
In the northem islands, especially Sabai, gardening was more important, and fruit and 
tubers were items of inter-island exchange (Singe 1989: 177). In the richer environment 
of the westem islands, gardening was not a major occupation for a wide variety of natural 
plant foods, particularly yams and fmit, was available along with ample marine resources. 
Here the collection of wild yams was more important than their cultivation (Harris 1978: 
208) In the Torres Strait, therefore, geography, soil type and availability of marine 
resources in relation to population pressures determined the need for agriculture to provide 
additional plant food. In the 19th century throughout the Torres Strait, as European contact 
intensified, so horticultural diversity increased. By the mid-nineteenth century, agriculture 
was firmly established in most of the islands (Harris 1978: 209). 
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2.1.3.3 Social Organisation 
Aboriginal People 
Aboriginal people lived in small bands of 20-30 people, though in desert areas highly 
nomadic bands were of necessity smaller in size, comprising about a dozen people. A 
number of bands made up a tribe of around 400 to 500 people (Belshaw 1978), and was 
usually divided into sections or moieties, which determined marriage and ceremonial 
obligations (Tindale 1976). Tribal groups hunted and gathered over defined territories that 
could be as large as 100 000 square kms in desert country or as small as 500 square kms 
in more fertile coastal areas (Kirk 1981). What dictated the movement of the bands was 
the food supply which varied according to geographical location and season of the year. In 
desert areas, water availability was always an important factor (Belshaw 1978). In the 
toughest environment of all, the Westem Desert, joumeys of 400 to 500 kilometres were 
common, especially during droughts, with people moving their camps nearly every week. 
In areas of ample food supply people would stay in a camp for up to two or three months 
(Flood 1983). Where the food supply was abundant and reliable, camps could become 
semi-permanent (Williams 1987). At specific times, a number of bands or even whole 
tribes would gather and camp together to exploit an abundant food supply. The 
concentrations of flying foxes and oysters on the north coast of New South Wales, the 
prolific crops of bunya nuts in southem Queensland (Bunya Nut festival), or the enormous 
swarms of bogong moths in the southem uplands of New South Wales (the Bogong Moth 
festival) all attracted large numbers of people to those areas (Sullivan 1978; Flood 1980). 
Torres Strait Islanders 
In contrast to the nomadic and semi-nomadic lifestyle of Aboriginal people, Torres Strait 
Islanders lived in permanent homes on their ancestral islands. Daily activities included 
fishing, hunting and gathering food, which was shared among family groups. The people 
also cultivated family gardens at different locations, so that they could grow yams in one 
garden and bananas in another (Leonard et al. 1994). But the principal resource was the 
sea. 
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The rich living provided by the shallow, productive waters of the strait 
seems to have left the Islanders with plenty of time for pursuits other than 
food gathering. They spent much of it engaging in warfare, in trading 
voyages within and beyond die strait, in story telling, and in an elaborate 
repertoire of exuberant dances. (Johannes and MacFarlane 1995: 1). 
2.1.3.4 Division of Labour 
Aboriginal People 
In traditional society, both men and women contributed to the procurement of food. In 
general, men were the 'hunters' of large animals, while women were the 'gatherers' of plant 
foods. During hunting expeditions, if men were hungry and came across berries, eggs or 
insect food, they would collect and eat them. Women not only collected plant foods, but 
also insects and small animals such as small marsupials, snakes, lizards, bandicoots, 
echidnas, small fish, shell fish and cmstaceans as well as eggs and honey (Basedow 1925; 
Bemdt 1964; Rose 1987; McArthur 1960). All studies highlight the interpendence of both 
men and women who worked in close cooperation to provide food for their families and 
the larger group: women provided the subsistence diet, while men provided the more 
uncertain but highly prized 'feasts' when the hunt had been successful. In other words, 
since men's hunting success was more uncertain than women's food collecting, women 
usually contributed, overall, the more reliable and greater part of the food supply. Women, 
except in really desperate drought conditions, were sure to find something to eat. On the 
other hand, men could come back to camp empty-handed after hunting all day. The 
women's role was to provide food for their immediate families, while men, even if hunting 
alone, would share and distribute the meat from any large animal to the whole camp (Rose 
1987). Women usually collected and gathered in groups, taking their children with them 
while men hunted alone or in pairs in savannah and open bush-land areas, or in groups 
when ambushing animals by fire or in the rainforest. Children learned all their knowledge 
of bush foods while accompanying their mothers each day during the food gathering and 
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collecting expeditions, but were not expected to contribute much until they reached 
puberty. On the other hand, old people who could no longer forage or hunt for their own 
food were usually looked after by their relatives, especially sons (Bemdt 1964). 
Torres Strait Islanders 
In the Torres Strait, all family members worked in the gardens. When the men were away 
fishing, the women and children worked in the gardens on their own to ensure the family's 
supply of plant foods (Leonard et al. 1994). As with Aboriginal people, women were the 
main providers of plant foods. They also caught small fish and seabirds and collected 
oysters and other shellfish and crustaceans (Nietschmann and Nietschmann 1981), while 
the men hunted turtles and dugongs and caught large fish. Young children collected 
shellfish and small animals found on the reefs at low tide, and were expected to fend for 
themselves from an early age (Haddon 1890 in Johannes and MacFarlane 1991). 
2.1.3.5 Physical A ctivity 
Aboriginal People 
As both men and women embarked on daily expeditions in search of food, which they 
carried back to camp, they were physically very fit. While hunting, men would typically 
walk between four and sixteen kilometres a day. Hunting required astounding powers of 
endurance and physical fitness as not only did it involve walking considerable distances 
away from campsites, but also running, stalking, ambushing and spearing game. Having 
carried their prey to camp, they were also responsible for digging a large pit in which to 
cook the meat. 
For women, walking distances were not as great, as the bands usually set up camp close 
to plant food sources. But gathering and other work necessary for the procurement of food 
provided more than enough exercise for the women. Women had to expend physical 
energy digging for tubers, snakes, lizards, honey-ants and witchetty gmbs. Such digging 
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was often quite strenuous, especially when collecting honey-ants. There are reports of 
women digging to such a depth as to completely disappear in the trenches (Basedow 1925: 
146). It was also the role of women to collect firewood, to help dig pits for cooking the 
larger animals, to fetch and carry water, as well as to transport most of the camp-
belongings (domestic implements, collecting vessels, personal paraphemalia - not to 
mention their infants), when moving from one site to another - while their husbands carried 
only their spears, a spear-thrower, and the fire-producing sticks (Basedow 1925). For both 
sexes, the daily physical expenditure required in the procurement of food contributed in a 
large part to their documented excellent state of health. 
Torres Strait Islanders 
Although Torres Strait Islander people lived in permanent habitations, their mode of food 
procurement also necessitated strenuous and sustained physical activity, particularly 
hunting of dugong (Harris 1978). 
2.1.4 The Traditional Diet 
2.1.4.1 Composition of the Diet 
Aboriginal People 
The traditional diet of Aboriginal people was composed of animal foods, marine and 
aquatic foods, and plant foods, as well as insect foods and by-products of insects such as 
honey. Reports on the composition of the traditional diet of Aboriginal people are often 
conflicting, for there is no such thing as a standard traditional diet. Some authors report 
that Aboriginals ate mainly meat with very little plant food while others report that the diet 
was mainly vegetarian, for example in desert areas (Bemdt 1964; Gould 1969; Kirk 1981). 
It must be remembered that the traditional diet in various parts of Australia depended 
entirely on what was available to be hunted or collected and gathered, and that in turn 
depended on the ecology of the area, the season, climate and rainfall, all of which 
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influenced the supply of the various animal and plant foods (ODea 1991b: 74; see also 
White 1985; Hiatt & Jones 1988; Kirk 1981). The annual hunting-gathering cycle thus 
varied with each area. 
During the dry season in the northem areas, marine and land animal food probably 
provided the greater proportion of calories, although plant food was always important. In 
the desert areas, during the dry season, root bulbs and tubers such as the desert yam, 
berries, fruit (small green bush tomatoes, quandong), nuts and seeds provided the bulk of 
the diet, supplemented by a few water-frogs, honey-ants, witchetty gmbs and occasional 
lizards, goannas, snakes and marsupial mice. After the rain, plant food would be more 
abundant with animal food also becoming more prevalent. Large animals such as emus 
and kangaroos were available in all seasons but were harder to get. When in desert areas 
it had not rained for a long time, the people often moved far afield in search of food and 
at times had to endure water and food shortages (Bemdt 1964). 
In some areas the diet was wonderfully varied. For example Campbell (1978) describes 
the food of the tribes of the Macleay River valley. These people relied heavily on aquatic 
foods from the river itself as well as the tidal creeks including various fish (mullet, salmon) 
shell fish, (in particular oysters and pippies) and cmstaceans (yabbies, crabs, lobsters). 
They also ate possums, pademelon or scrub wallaby, kangaroo, bandicoot, kangaroo rat, 
platypus and their eggs, koalas, echidnas, flying foxes, emus, brush turkeys, waterfowls, 
ducks, and various birds' eggs. The vegetable component included roots and tubers, wild 
spinach, the heart of the cabbage palm {Livistona australis), fem roots and other wild 
vegetables, and many fmits and berries from the rainforest nearby. Similar variety 
characterized the diet of the people of the Richmond and Tweed River valleys (Sullivan 
1978) and the Ballina area (Pierce 1978) where the food was most abundant in all seasons. 
Yams in the Ballina area were delicacies, growing to two feet in length by an inch or so 
in diameter (Ainsworth 1922 in Pierce 1978). In other areas the variety was not as great. 
According to Flood, in the Darling River and Cooper's Creek basins in westem New South 
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Wales, wild millet (Panicum species) provided in summer 30 per cent of the diet of the 
Bagundji people (Flood 1983: 232). 
Food was very diverse, not only over the Australian continent as a whole, but also for each 
region and area. It has been estimated that the total number of foods was of the order of 
10,000, in comparison to the 500 available in Australia today (Cherikoff and Brand 1988; 
Cherikoff 1989). A number of authorities have described and recorded the numerous plant 
foods eaten by Aboriginal and Islander people at the time of colonization. For example, 
in 1901 Roth recorded two hundred and forty species used in Queensland (Irvine 1970: 
281-282). This great diversity of foods provided a very nutritious diet for hunter-gatherers 
in marked contrast to the meagre diet of the first settlers who had to rely on salted meat, 
tea, sugar, dried peas and flour, despite the food bounty all around them (Walker and 
Roberts 1988). 
The diet of Aboriginal people was extremely flexible, with a wide variety of foods eaten 
and advantage taken of seasonal abundance. It must be noted, however, that despite this 
great variety of foods, the number of staple foods available to any tribe at any time was 
much more restricted (Peterson 1977; Kirk 1981). Even so, such a broad-based system 
minimized risks and overcame shortages of staple foods much better than could an 
agricultural community that relied on more restricted food sources. Thus Aboriginal 
Australia was not vulnerable to famine through failure of any one crop. 
Torres Strait Islanders 
Traditionally, Torres Strait Islanders ate animal foods from their islands mainly the marine 
herbivores, fish, shellfish and other seafood and a variety of plant foods, either gathered 
from the wild or cultivated. During the monsoon season, the diet mainly comprised plant 
foods, such as wild yams and the orange mangrove (Harris 1978), although at times it was 
complemented with dried and smoked dugong and turtle meat (Haddon 1912 and 
MacGillivray 1852 in Johannes and MacFarlane 1991). On the other hand, during the dry 
season, when fishing was more regular, the diet contained ample marine animal food, fish 
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and other seafood. Because Islanders cultivated gardens, however, the seasonal variations 
in diet (not only with regard to the variety of plant food, but also in the amount) were 
probably less pronounced than on the Australian continent. 
2.1.4.2 Types of Foods 
Types of Animal Foods 
Aboriginal People 
Aboriginal people ate all kinds of mammals (from land and sea), birds, reptiles, insects, 
fish, molluscs and crustaceans (Flood 1980; Meehan 1982; Altman 1984). In the inland 
areas, Aboriginal people ate the meat of whatever animals (kangaroos, emus, goarmas, 
possums, wombats) they could catch, as well as every kind of bird (doves, pigeons, wild 
ducks, turkeys and geese, cockatoos, plovers) and reptiles such as snakes and lizards (of 
which the most favoured were the goannas). Some would not eat 'poison' snakes, however 
(Meehan 1982). In Central Australia, frogs were eaten (in desert areas the water-frogs 
provided both water and meat), along with large sand snails found under rocks or stones 
(Basedow, 1925). Aboriginal people were very fond of eggs, especially emus, black swans 
and geese, of which the last two were the biggest suppliers. Eggs from lizards, crocodiles, 
turtles and other reptiles were also delicacies (Basedow 1925). 
Torres Strait Islanders 
Torres Strait Islander people ate all kinds of land animals and marine foods (marine 
herbivores, fish, and other seafood) (Johannes and MacFarlane 1991), although the variety 
of animals on the islands was not as great as on the Australian continent. They ate dugong, 
turtle and turtle eggs, and small and large fish. Stretches of island reefs were havens for 
crabs, crayfish, shellfish, fish and seabirds. Shallow creeks were brimming with shoals of 
mullet. In the trees were succulent black flying foxes (Singe 1989). In the inland valleys 
were wallabies, goannas, lizards, bandicoots, crocodiles, birds such as turkeys, and pigs 
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introduced from New Guinea. Torres Strait Islanders did not eat eels (Singe 1989: 128), 
though Aboriginal people did. 
Types of Insects Foods and Their Food Products 
Aboriginal People 
Insects were also significant nutritionally, both directly and indirectly. Honey, from both 
wild bees and honey ants, provided important carbohydrates, while many insect larvae, of 
which witchetty gmbs are the most well known, provided an important source of protein 
and fat. In desert areas, during the dry season when animal food was scarce, witchetty 
gmbs were important survival foods. Witchetty gmbs were also used as weaning foods for 
infants. Bogong moths were eaten when they were plentiful in the summer months in the 
mountains of southeastem Australia (Flood 1976, 1980; Campbell 1978). Aboriginal 
people ate worms from waterlogged timber, such as casuarina logs (Rose 1987), and cobra 
gmbs found in old logs exposed to salt water swamps (Campbell 1965). Desert tribes ate 
copious quantities of green caterpillars which were particularly delicious after feeding on 
fresh grass after rain (Basedow 1925). 
Torres Strait Islanders 
Torres Strait Islanders do not seem to have eaten insect foods (personal communications 
with Torres Strait Islander staff at AICHS) although they did eat honey when they could 
get it. 
Types of Plant Food 
Aboriginal People 
Aboriginal people ate an extremely wide variety of plant foods, including roots, tubers, 
seeds, leafy plants, fruits, berries, seeds, nuts and flower nectar (Golson 1971; Isaacs 1991). 
Cereal grains which were the dietary staples of agricultural societies were not part of the 
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traditional Aboriginal diet, except in the Darling Basin of westem New South Wales where 
wild millet grains were found in abundance (Flood 1983). The plant foods of the central, 
west-central and east-central desert have been described by Basedow (1925) and Tindale 
(1972). Of particular interest because they are popular today, were the bunya nuts from the 
Bunya Bunya tree, a southem Queensland pine {Araucaria bidwilli) which bears fmit only 
once every three years. The supply was vastly larger than could be consumed by the tribes 
within whose territory the trees are found, so large number of tribes gathered to feast on 
the nuts. As they were available only every three years they were not a staple food (Flood 
1976:44,46). 
Torres Strait Islanders 
In the Torres Strait islands, mangroves provided an important source of plant food, the 
most important of which was the fruit of certain species, in particular the orange mangrove 
{Bruguiera gymnorhiza) which provided a staple starch during the rainy season (Harris 
1978). Inland, just beyond the reach of the tide, the finit-yielding trees included the wongai 
plum {Manilkara kauki), the native almond {Terminalia catappa) and the Pandanus. The 
fi-uit of the Pandanus were sucked or soaked for their sweetness, and their small seeds 
extracted and eaten. As the coastal thickets gave way inland to savanna woodlands, 
grasslands and patches of monsoon forest, several other small trees and shmbs provided 
edible fhiits or seeds. Harris (1978: 208) gives a long list of other plant foods which were 
eaten by Torres Strait Islanders. 
Yams (Dioscorea sp.) and other tuberous plants were gathered wild, including Polynesian 
arrowroot (Tacoa leontopetaloides) which is toxic and requires processing, and wild taro 
(Alocasia macrorrhiza). Later on, yams became the main root crop grown, although the 
cultivated New Guinea taro (Colocasia esculenta), sweet potato, banana, coconut and sugar 
cane (native to India) (Toussaint-Samat 1987) were also well established crops before the 
spread of European influence in the 19th century (Harris 1978). These crops were usually 
grown in plots cleared by slash and bum. 
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Islanders ate plenty of bananas, coconut, sago, sweet potato (introduced by Europeans to 
Asia from the Americas around 1600 CE) (Singe 1989; Harris 1978). There were no 
coconut trees in Australia although Cook had seen some Aboriginal people eating nuts on 
the shores of Cape York Peninsula. Coconut trees were abundant in the Torres Strait 
Islands although not on all islands. Trading between the islands, however, allowed the 
sharing of food resources. 
Beverages 
Aboriginal People 
Aboriginal people used to drink water from springs, creeks, waterholes, rockholes, soaks 
(dug in sandy creeks and riverbeds), and extracted from the roots of certain trees (Bemdt 
1964). They collected the nectar of some kinds of honeysuckle {Eremophila sp.), and other 
flowers such as Brachysema chambersii, known as 'aumba', which was stirred in water and 
drunk (Basedow 1925). Wild bee honey if mixed with sand and grit was dissolved in water 
and drunk. Sweet drinks were also made of cmshed green ants, and of pandanus 'fhiit' 
beaten and soaked in water (Bemdt 1964: 96). 
Torres Strait Islanders 
For Islanders, water was the common drink, though scarce on some of the smaller islands, 
while the juice of young coconuts was and still remains a favourite refreshment. 
2.1.4.3 Food Preparation 
Aboriginal People 
Since most food was hunted or collected daily as needed, it was usually eaten fresh. Many 
plant foods were eaten raw, often as they were collected, particularly berries, fmit and 
nectar, thus ensuring maximum nutrient value, especially in the case of heat and oxidation-
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labile vitamins. It has been estimated, however, that Aboriginal people in northem 
Australia processed half the plant foods they collected before eating them (Beck 1985). 
This still means that at least half the plant food would have been eaten raw which would 
have been an important health-contributing factor in their diet. Some food processing 
techniques were necessary to detoxify potentially poisonous food (Kirk 1983; Bemdt 1964; 
McArthur 1960). For example, the nuts of the cycad palm (Cycas angulata) in northem 
Amhem Land, were soaked for three to five days in mnning water, pounded in a trench in 
the ground, moulded into cakes, then wrapped in paperbark and cooked in hot ashes 
(Bemdt 1964; Flood 1983). This treatment removed the bitter taste, along with most of the 
cycasin, now known to be a carcinogen. Aboriginal people would hardly have associated 
cycads with cancer, but they did advise against eating too much of the cake made from 
cycad flour (Flood 1983). Food processing was the minimal necessary to make the food 
palatable and digestible. 
Furthermore, traditional methods of food preparation preserved most of the nutrients and 
micronutrients in the food (Campbell 1939; Sweenee 1947). Foods were mostly roasted 
whole on open hearths or in earth ovens which often used stones in addition to coals (Flood 
1983). This simple cooking method preserved labile micronutrients from oxidation and 
avoided leaching of water-soluble nutrients, which occurs when food is boiled and the 
water thrown away. Thus starchy roots and tubers were roasted on open fires, seeds were 
ground and eaten raw or mixed with water before being made into cakes and roasted on 
coals (the original damper). Small animals, reptiles, birds, fish and other seafood, were 
also usually roasted whole on the coals. 
Large game such as kangaroo, emu, turtle or dugong, were usually cooked in ground ovens. 
Although the cooking methods were more elaborate, they always preserved the maximum 
nutrients (Tonkinson 1978; McArthur 1960; White 1985). In Amhem Land, the cooking 
of kangaroo or emu was in a large depression in the sand acting as a ground oven in which 
stones and shells were heated. The carcass was laid on the hot stones or coals in the 
sandpit. Sometimes hot stones and ashes were raked over the carcass and at other times. 
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sheets of paperbark were used to cover the animal and sand was then scooped on to make 
a steam oven (Meehan 1982). When cooked, the roasted animal was carefully cut and 
distributed. The abdomen was opened first to obtain the 'soup' (mixture of blood and 
juices) in the peritoneal cavity before the meat was carved up. Internal organs, either 
cooked separately or left in the carcass were distributed and the carcass divided up. The 
skull was cracked open to get at the brain and the bones broken to extract the marrow. The 
meat was eaten rare, or cooked just enough to make it tasty and tender. 
Caterpillars were thrown upon hot ashes until they expanded and straightened with the 
heat. The small hairs covering them were thus singed off, but the caterpillars were far from 
being cooked when eaten. Witchetty gmbs were also thrown onto hot ashes for a few 
moments until they straightened and expanded, but did not burst (Basedow 1925). 
The eggs of the larger birds were laid upon or covered with hot sand and frequently tumed 
to ensure even cooking. Basedow (1925: 125-126) reported that: 
The desert tribes of the Kimberley district have a knack of snatching the 
egg, as it lies upon the hot ashes, spinning it in the air, catching it again, 
and replacing it on to the ashes. The process might be repeated two or three 
times. The idea is to stir up the contents of the egg, in order that they may 
cook uniformly, much after the style of an omelette or scrambled egg. 
Torres Strait Islanders 
Fish was roasted over coals, boiled in large shells on open fires, or wrapped in pandanus 
leaves and baked in an earth oven. Cmstaceans were boiled in large shell saucepans and 
giant clams were often boiled in coconut milk. Turtles and dugongs were usually baked 
in earth ovens, covered with tree bark, coconut or banana leaves. They were also fried with 
turtle or dugong oil, barbecued or boiled in bailer or tmmpet shells (Haddon 1912 in 
Johaimes and MacFarlane 1995, Moore 1979; Fuary 1995). Dugong ribs, dusted with sah 
and roasted over coals were a favourite food. 
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2.1.4.4 Food Distribution 
Aboriginal People 
Sharing of food supplies is essential in hunter-gatherer societies (Peterson 1993). Although 
both men and women procured foods for the band, there were strict mles with regard to 
how this was distributed, especially any meat brought back to camp by the hunters (Rose 
1987; Altman 1987). Distribution mles were determined by cultural factors such as 
kinship ties and social organisation, as well as the mode of production (perishability of the 
foods and availability) (Altman 1987). 
Women who gathered and collected plant foods as well as caught small animals provided 
food for their immediate families, namely their husbands, children and old parents who 
could not provide for themselves. Meat from hunting was shared by the successful hunter 
with everyone in the camp. There were strict mles as to what piece and how much would 
be given to each member of the band (Gould 1967). The hunter who had actually killed 
the animal was usually the person who was in charge of the distribution of the meat, 
although, sometimes an older man would take on that role. Among Gunwinggu people in 
northem Australia, usually the wife's father would be given meat first, beginning with the 
best pieces, then the wife's brothers, the wife's brothers' son, the older men, the children, 
the younger women, and the older women last (Altman 1987). The size of the portions 
would depend on the size of the animal(s) killed. The successful hunter sometimes kept 
very little or nothing at all for himself, although he obtained status and authority. Thus 
men were "more intimately caught up in a network of kin and ritual obligations, which 
involve giving as well as receiving both food and other goods, and specific services" 
(Bemdt 1964: 105). Typically magic was associated with hunting, but not as a mle with 
food collecting (Bemdt 1964). 
Torres Strait Islanders 
In the Torres Strait Islands, the distribution of men's food catch, including fish, but 
especially turtles and dugongs, also followed strict mles and was a formalised social event 
(Nietschmann and Nietschmann 1981). When a young man brought in his first dugong or 
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turtle, it was an occasion for important rituals and a great feast "to celebrate his attainment 
of the status of a hunter" (Fuary, 1991: 154). Three or four men usually butchered a 
dugong or turtle: "the man who harpooned the animal, one of his mother's brothers, and 
one or two members of the hunting crew" (Nietschmann and Nietschmann 1981: 61). The 
meat was cut up and placed in small piles of specific pieces prior to distribution. Most 
prized pieces were given to the person who harpooned the animal, the members of the 
crew, the butchers, and the harpooner's mother's brothers. The rest of the meat would be 
shared equally and freely among all households in the village provided there was enough. 
"A successful hunter gains prestige because he provides the most esteemed items in 
Islander diet, gift exchange, and feasting" (Nietschmann and Nietschmann 1981: 62). In 
both Aboriginal and Torres Strait Islander societies, prestige and status thus came not from 
material wealth but from skill and ability to hunt and fish successfully and provide for one's 
family, relatives and other members of the tribal group (Sahlins 1974). Such personal 
psychological reward reinforced the social means by which the survival and well being of 
the group was ensured. 
2.1.4.5 Food Storage 
Aboriginal People 
Aboriginal people did not usually store food, since fresh food was gathered, collected and 
hunted on a daily basis. Moreover the food eaten was always in season. Even in desert 
regions, where the supply of food depended to a greater extent on climatic conditions, 
people always ate the food available at the time of year. During the dry season, they had 
to dig underground to find both plant and animal food (water-frogs would be hiding in the 
mud, or snakes and lizards in the sand). 
There were some exceptions, however. It has been reported that the Kabi tribe in 
Queensland used to bury bunya-bunya nuts in bags (McCarthy 1958 in Irvine 1970). The 
nuts of the cycad palm were sliced, wrapped in paperbark, and placed in grass-lined 
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trenches, which were then filled with earth. These trenches were as much as 6 metres long 
and were probably the largest Aboriginal larders so far recorded in Australia (Irvine 1970: 
280). The quandongs {Eucarya acuminata) or 'wild peaches' of the Great Victoria Desert 
were stoned, pounded, partially dried and pressed into cakes which could be carried about 
for a considerable time after harvest (Finlayson 1936 in Irvine 1970). The fmits of 
Solanum sp. and the wild fig were also packed up into balls of ochre the size of a 
basketball and stored in trees. The fruits of Buchanania muelleri, harvested in the wet 
season in Amhem Land, were sun-dried, covered with red ochre and wrapped in tea-tree 
bark. In this state they could be stored for months, and pulverized later with the seeds 
(Irvine 1970). In Cape York Peninsula, some fmits were also preserved in this way while 
others were stored in deep holes dug in the sand. 
In the Darling basin and central Australia, Aboriginal people stored grass seeds in skin 
bags or wrapped up in grass coated with mud. In Central Australia, 1000 kgs of seed were 
found stored in wooden dishes, about 30 centimetres deep and 1.5 metres long (Allen 1974: 
314). Near Lake Victoria in westem New South Wales a hoard of 360 mussel shells were 
found which had been neatly stacked in layers, and buried alive. "It seems that mussels can 
live for weeks or even months deep in moist sand, so the hoard acted as a 'living larder', 
like a tank in a gourmet restaurant containing live lobsters" (Flood 1983: 230). 
In summary, in most places, the food supply was plentiful so there was no need to store 
food. At the same time certain storage methods were devised by Aboriginal people to deal 
with the unpredictable Australian environment, even though in humid tropical areas it was 
very difficult to store food for long periods of time. 
Torres Strait Islanders 
Torres Strait Islanders also had some preservation and storage methods of their own. For 
example, they kept the tops of harvested yams intact to prevent them from withering, 
stacked them on open shelving and covered them with sacking. Bananas were preserved 
for up to six months by carefully wrapping the bunch on the tree (Leonard et al. 1994). 
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Fish was sometimes smoked or sun-dried. Dugong and turtle meat was sliced, boiled in 
large shells, stuck upon skewers and dried in the sun. This preserved meat provided food 
for canoe voyages lasting several weeks (Flood 1983; MacGillivray 1852 in Johannes and 
MacFarlane 1991). The fat of dugong was boiled down and used in cooking, as skin 
ointment, and on sea voyages as prevention against cold and wet (Singe 1989; Johannes 
and MacFarlane 1991). Turtle fat was similarly used, stored in joints of bamboo or in dried 
turtle bladders. 
2.1.4.6 Daily Meal Patterns 
Aboriginal People 
Anthropological records state that Aboriginal and Torres Strait Islander people had no 
definite meal-times nor even a fixed pattem of eating; the latter varying with the day's 
activity (McArthur 1960). Eating pattems varied according to sex, age, season, and 
location, as well as from day-to-day. For example, if there was any food left from the 
previous day, people ate breakfast when they awoke and then would leave to gather food 
or hunt later in the morning. If there were no food left, they would leave earlier, although 
this would depend on whether they had had a larger or smaller feast the day before. 
Women, accompanied by their children, often ate while gathering foods such as fmit, 
berries, flower nectar, nuts, green ants, gmbs and honey. If hungry, they sometimes even 
cooked and ate small animals they had caught and collected. Hunters would sometimes 
cook and eat the liver of the kangaroo they had killed before carrying it back to camp. In 
general, while women and children would eat several times during the day, the men would 
concentrate on their hunting and only eat after retuming to camp. Even if the women had 
already retumed to camp, the men usually sat together in one group and ate their meal 
before taking any to the women. The small children would gather round the men, however, 
and receive a share from their fathers. When later in the day, the men joined their wives 
in their family shelters, they would then eat their share of the vegetable foods, and the 
women and children would eat what meat remained. In some other areas, the women and 
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children would join the men as soon as the kangaroo or other meat was cooked (McArthur 
1960). 
Generally, therefore, there was one main meal in the day, in the late aftemoon when 
everyone retumed to camp after the day's activities. Usually this meal consisted of 
whatever both women and men had brought back to camp. When the men came back 
empty-handed, they had to rely on what the women had provided. Sometimes, when a 
group of men went on a hunting expedition which could last from a few days to up to three 
weeks, the women had to rely on their own knowledge and skill to feed themselves, their 
children and the elders left at the camp. By the same token the men also gathered berries 
and other plant food to feed themselves while hunting for larger prey. 
Food intake varied considerably both on a day-to-day and on a seasonal basis (Kirk 1981; 
Flood 1983; White 1985; O'Dea et al. 1988b). This can be described as a 'feast-and-
famine' pattem of food intake. O'Dea prefers to describe this as "subsistence interspersed 
with feasts" (O'Dea 1991a: 78). She argues that "feasts were critical to the survival of 
Aborigines as hunter-gatherers as they provided excess energy which could be converted 
into fat and deposited as adipose tissue, thereby providing an energy reserve to tide an 
individual over periodic food shortages" (O'Dea 1991a: 78). 
Torres Strait Islanders 
Torres Strait Islanders had similar meal pattems to Aboriginal people, feasting when 
hunters were successful bringing back large numbers of dugongs or turtles, and feeding 
mainly on plant food, dried fish and dried turtle and dugong meat when the weather was 
bad or when the hunt or fishing had not been successful (Nietschmann and Nietschmann 
1981). 
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2.1.4.7 Traditional Food Taboos 
Like many traditional societies. Aboriginal and Torres Strait Islander people observed food 
taboos during the main events in the life cycle of both men and women. These naturally 
varied from area to area, although many similarities existed (Altman 1987). Thus various 
mles (laws) govemed the types of foods that could be eaten at menarche, during 
menstmation, pregnancy, after childbirth, during lactation, at puberty for boys, and during 
rites of passage such as circumcision. Such matters fell either under 'women's business' 
or 'men's business' (Bell 1981). Some food taboos were also imposed on specified 
categories of kin of the person in question. For example one could not take food from a 
person who was in a state of'pollution' as the result of a serious illness or after handling 
the body of a dead person during a funeral (Reid 1986: 60). In Yolngu society in Amhem 
Land, Reid (1986) reports that young men could not eat totemic animals during major rites 
of revelation. Food taboos were particularly important during a girl's first menstmation, 
when she was not allowed to eat hunted food such as fish, kangaroo or turtle otherwise the 
hunter would be harmed when next hunting. Pregnant women were not allowed to eat 
sacred animals such as crocodile, emu, brolga, echidna, bush turkey, turtle and its eggs in 
fear of having unhealthy babies. They could, however, eat kangaroo, wallaby, eggs of the 
goose and duck, and yams. Other food taboos were imposed after the birth of a baby 
lasting two months, after which the mother could again eat prohibited foods. She would 
still have to avoid foods such as sea clams and oysters as these were believed to enter her 
milk and make her baby sick (Reid 1986: 60-62). 
In some groups in westem Amhem Land, a girl at menarche is not allowed to eat the meat 
of wallaby, possum, snake or goanna, for fear the spirits of these animals would suffer and 
there would be few the following season. In other groups, a girl at menarche had to avoid 
water foods such as lily stems and seeds. This was because a menstmating girl, like a 
woman who has just home a child, had to be careful not to attract the attention of the 
Rainbow Snake. By staying close to her fire and not going near a billabong, she was 
protected (Bemdt 1964: 153). After the birth of a child, turtle, turtle eggs, fish, shellfish. 
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crabs, oysters, wallaby, snake, bandicoot, and goanna were taboo for both parents until the 
navel of the child had healed (McArthur 1960: 125). 
Some taboos warned against eating plants that were poisonous or could cause sickness. 
Like other taboos, they were usually communicated in the form of myths (Bemdt 1982). 
Taboos on consumption of nutritious foods did not vitally affect the diet of those involved, 
since all were of short duration (McArthur 1960). None of them imposed avoidance of, for 
example, 'all animal food' or 'all plant food', so foods which were taboo could always be 
replaced by others in the same class. 
Torres Strait Islanders 
The greatest number of traditional taboos involved the marine animals of greatest cultural 
significance - the dugong and the turtle. For instance girls at menarche were forbidden to 
eat turtle caught during the mating season (Haddon 1904 in Fuary 1991) or to eat any turtle 
at all whenever they were menstruating or pregnant Young males of the Central Islands 
could not eat the fat of either turtle or dugong until they had earned themselves a place as 
warriors (Haddon 1935 in Fuary 1991). If turtle eggs are eaten between September and the 
end of the mango season in March, it is believed that mango trees will drop their fhiit 
prematurely (Fuary 1991). This is the period when the green turtle nests, so this taboo 
protects turtle numbers. 
2.1.4.8 The Nutritional Composition of Bush Foods 
Animal Foods 
Everything edible on an animal carcass was eaten, including muscle, fat deposits and 
intemal organs (although not the contents of intestines). One of the most striking 
characteristics of wild animals is the low fat content of their carcasses (Naughtonetal. 
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1986). For example, kangaroo, turtle, possum, and goanna tail meat are very low in fat 
(about 3% as per the analyses carried out by Brand et al. (1982a) and Brand Miller et al. 
(1993)). In this they differ from domesticated animals such as cattle, sheep, pigs and 
chickens which develop fat deposits under the skin, in the abdominal cavity and in muscle 
tissue. Wild animals do have deposits of fat surrounding the gonads, kidneys and 
intestines, but these tend to be small, though they may increase in size at certain times of 
year. Wild muscle meat is always lean, irrespective of the season, in contrast to the 
marbled meat of domesticated animals. Apart from the fat depots and the fat in organ 
meats, (the brain and liver are rich sources of cholesterol and fat), what little fat is present 
in wild meat is present as stmctural fat in the membranes of the muscle cells. The lipid 
content is made up of phospholipid and cholesterol with little triglyceride (Naughton et al. 
1986). This fat which is yellow and soft is relatively rich in the long-chain highly 
polyunsaturated fatty acids (PUFA), in comparison with the hard white fat of beef tallow 
and mutton fat, which are high in saturated fats. Furthermore, these PUFA are of both the 
n-3 and n-6 classes, in a ratio of about 1:3 (Naughton et al. 1986). This contrasts with the 
fat content of the Westem diet where the n-6 form (vegetable oils, margarines, etc) 
predominates and the ratio is around 1:12 (Sinclair & O'Dea 1990). The n-3 
polyunsaturates are believed to be important in reducing the risk of thrombosis, in addition 
to their role in brain and retinal development. 
The liver of wild animals is an excellent source of iron, zinc and folic acid. Although 
O'Dea et al. (1987) report that the liver of wild animals contains some vitamin C in a 
particularly stable form not destroyed by cooking, the samples of wallaroo and kangaroo 
liver analysed by Brand Miller did not show any trace of vitamin C (Brand Miller et. al. 
1993). 
Overall, the traditional Aboriginal diet, even when it contained a high proportion of animal 
food, was low in fat with a high proportion of PUFA. Furthermore the type of PUFA was 
of greater variety than in the Westem diet which contains predominantly linoleic acid. 
Thus the hunter-gatherer diet contained a wide variety of 18, 20 and 22 carbon long chain 
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PUFA of both the n-6 and n-3 types. The Torres Strait Islander diet also contained a high 
proportion of animal food, mainly dugong and turtle. Even though all the fat was eaten, 
the diet was low in fat overall as it included high consumption offish and other seafood. 
The latter provided an abundance of PUFA rich in the omega-3 fatty acids. 
Insect Foods 
Insect foods such as wichetty gmbs {Cossidae sp.) and bogong moths were a rich source 
of fat containing from about 20% to 52% depending on samples (Brand et al. 1982; Brand 
Miller et al. 1993; Rogers 1990). The fat is mainly of the monounsaturated type, and does 
not contain any cholesterol (Rogers 1990; Naughton et al. 1986). Witchetty gmbs contain 
essentially no PUFA, are very rich in the monounsaturated fatty acid, oleic acid, with an 
overall composition similar to olive oil (Naughton et al. 1986). The green tree ant 
(Oecophylla smaragdina) contains 25%) fat (Brand et al. 1982a; Brand Miller et al. 1993). 
Bogong moths and witchetty gmbs are rich in protein (20%) on average, which is similar 
to the average between beef fillet and rump (Rogers 1990). Bogong moths are also a good 
source of calcium (126 mg per lOOg, which is similar to milk), iron (8.7 mg per lOOg, 
which is more than double the figure for beef) and zinc (6.6mg per lOOg, about 60%) more 
than beef fillet). 
Plant Foods 
The organic composition of traditional plant foods is very similar to those of cultivated 
species (Brand et al. 1982), and the inorganic constituents, except for phosphoms, are 
plentiful. The necessary supply of phosphoms, however, would have come from the meat 
content of the traditional diet (Irvine 1970; McArthur 1960). 
There are, however, several exceptional items in some traditional diets which have been 
analysed by Brand et al. (1982a). Some plant foods, for example, have a higher content 
of vitamin C, such as the species of wild plum (Terminalia fernandiana) in northem 
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Australia which has the highest vitamin C content of any known food (3g vitamin C per 
lOOg, or 2-3%) wet mass) (Brand et al. 1982a, 1982b). Other foods known for their high 
content of vitamin C are the Indian gooseberry (Phyllanthus emblica) with 316mg per 
lOOg, and the cheeky yam (Dioscorea bulbifera), an important staple, with 233 mg per 
lOOg. In the Westem Desert, the quandong fhiit remained available for long periods on 
the ground, in a sun-dried, desiccated condition, as long as the weather remained dry. This 
made it an important food during drought years, especially as it is highly nutritious, with 
twice the vitamin C of an orange (Flood 1983: 231). Many bush plant foods have also 
been found to be strikingly higher in potassium, iron, calcium, zinc, copper and magnesium 
than Westem plant foods (James etal. 1988). 
Other foods have an unusually high amount of protein compared with their cultivated 
equivalent, such as 'bush bananas' (Leichhardtia australis and L. leptophylla) which 
contain 8.1%o and 9.8% protein respectively, in comparison with the cultivated banana 
which contains 1.1%). Waterlily root (Nymphaea macrosperma) contains 9.6%o protein. 
Also in northem Australia a yam {Dioscorea transversa) has more carbohydrates, protein, 
fibre, zinc and iron than the modem potato (Brand et al. 1983). Other vegetable foods are 
also rich in dietary fibre, potassium, magnesium and calcium, although low in sodium 
(Brand et al. 1983, 1985). The seeds consumed by Aboriginal people in certain seasons 
were rich in protein (Davidson 1957; Brand et al. 1985), and contained significant 
quantities of linoleic acid. Although they were low in fat and contained both n-6 and n-3 
PUFA, the ratio of n-6:n-3 was often much less than the average for most seeds (Sinclair 
and O'Dea 1990). 
The carbohydrates found in many traditional foods have a lower glycaemic index than the 
carbohydrates in equivalent cultivated plant foods (Thorbum et al. 1987a, Brand Miller et 
al. 1993) resulting in lower postprandial glucose and insulin levels. It has been postulated 
that these lower levels have been a factor in helping protect Aboriginal people from 
developing non-insulin-dependent diabetes (Thorbum et al. 1987b) although other factors. 
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in particular the low fat, high-fibre diet, and their level of physical fitness resulting in an 
ideal body weight, were undoubtedly also important. 
Thus the traditional diet was low in fat but rich in PUFA, low in refined carbohydrates but 
high in fibre, high in nutrient density but low in energy density (except for wild honey 
which was eaten on special occasions). This diet went hand in hand with a lifestyle that 
ensured lean body weight and physical fitness, all factors contributing to the good health 
of hunter-gatherers (Naughton et al. 1986). 
2.1.5 The nutritional Consequences of the Traditional Diet and Meal Patterns 
2.1.5.1 Health Status 
Aboriginal People 
Early explorers all report that Aboriginal people appeared to have enjoyed general good 
health at the time of (and thus before) the arrival of Europeans. The people were lean, of 
athletic physique and showed great vigour even in old age. Early reports indicate that at the 
time of British settlement, the health of Aboriginal people was generally better than that 
of a large proportion of the British population (Basedow 1932; Blainey 1975). Aboriginal 
people had few diseases (Cleland 1928; Bemdt 1977; Cook 1970) and low levels of 
cholesterol (Schwartz et al. 1957). Major threats to life and wellbeing consisted of infant 
mortality, physical trauma and infections (Kamien 1980, Elphinstone 1971). Among the 
diseases from which they did suffer was trachoma, a severe form of conjunctivitis which 
occurs in dry impoverished areas and is caused by a vims-like organism of the genus 
Chlamydia. The other common disease suffered by Aboriginal people before the arrival 
of Europeans was yaws, a chronic tropical disease caused by a spirochaete bacterium 
(Treponema pertenue). More recent palaeopathological and palaeoepidemiological 
evidence provided by Webb (1995: 93-96), however, shows the existence of skeletal cribra 
orbitalia which is believed to be caused by anaemia. Although the prevalence of cribra 
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orbitalia varied greatly across Australia, females were consistently more affected than 
males. It is interesting to note that the highest incidence was found among women in the 
central Murray (46.6%o) and the lowest in desert regions (9.8%o), the average ranging 
between 18%oand25%. 
The largely disease-free state enjoyed by Aboriginal people soon changed with the arrival 
of Europeans who brought with them a long list of infectious diseases which decimated a 
great part of the Indigenous population (Cleland 1962). Before the arrival of Europeans, 
Aboriginal people certainly did not suffer from what have been called "the diseases of 
civilisation", such as non-insulin-dependent diabetes mellitus, obesity and cardiovascular 
diseases, and cancer, which together now keep mortality rates at the level of third world 
countries. Since European arrival, the health status of Aboriginal people has fallen 
significantly (Thomson 1984, 1989). 
Torres Strait Islanders 
Records of explorers of the area report that they were of handsome physique with harpoon 
throwing strength which amazed European naval crews. Like Aboriginal people, however, 
they succumbed to the various infectious diseases (measles, syphilis) that Europeans and 
other visitors to the Islands brought with them (Singe 1989). Detailed palaeopathological 
and palaeoepidemiological evidence is not available to date. 
Dental Health 
Most authors report that Aboriginal peoples in general had good healthy teeth (Cleland 
1928; Campbell and Barrett 1953; Abbie 1960; Packer 1961). The good dental and oral 
health of Aboriginal people was undoubtedly due to their healthy diet; for example, a great 
proportion of the food was eaten raw, or with minimal cooking which preserved the 
maximum amount of nutrients. Relatively little vegetable carbohydrate was consumed, and 
the high fibre content foods required vigorous mastication which helped maintain healthy 
gum tissues. Wild honey while highly prized was difficult to get and therefore eaten only 
37 
in small quantities (Campbell 1939 in Irvine 1970). Elphinstone (1971) reports, however, 
that some Westem desert people who are believed to have had no direct contact with 
Europeans showed a high prevalence of dental caries. 
The most serious pathological change was the attrition or wearing down of the grinding 
surfaces of teeth. This was only to be expected in view of the quantities of sand and grit 
which were mixed with food cooked directly on coals, hot sand, or stones (Mountford 
1960; Elphinstone 1971; Kirk 1983). One study of dentition in remote parts of Amhem 
Land carried out by Moody (1960: 60-71), a 'flying dentist' in the Northem Territory 
Medical Service, revealed that sometimes complete arches of teeth were wom to the gum 
so that each stump had a hole in the centre. In time the dentine became exposed and dental 
decay set in resulting in deep gingival crevices, but without creating periodontal disease. 
Pyorrhoea was often to be seen among the older people, as were alveolar abscesses and 
tooth exfoliation, both of which were common (Moody 1960). 
Moody's study led him to conclude that "the consumption of'white man's' food may have 
little to do with the collapse of the native dentition" (Moody 1960: 66). One reason was 
because rations on the missions and settlements were supplemented with bush foods 
(hunting and gathering was allowed one day a week and 'walkabout' for several weeks at 
reasonable intervals). Even though tooth loss among older adults was indirectly caused by 
food, this was not because of poor diet or malnutrition. Moreover, there is little sign of 
plaque formation and oral hygiene, despite minimal bmshing, was remarkably good. 
Torres Strait Islanders 
No specific information on their dental status has been found. 
2.1.5.2 Nutritional Status 
Studies were made of the nutritional status of over one hundred Aboriginal people from 
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the Westem desert believed to have had no direct contact with Europeans (Elphinstone 
1971). These studies showed that Aboriginal people, before European arrival, did not seem 
to have been suffering from any vitamin or mineral deficiencies. These findings fail, 
however, to recognise that desert people are likely to suffer nutritional deficiencies due to 
frequent food scarcity in periods of drought. At such times, desert people have been 
reported to eat red earth or clay, probably to compensate for the lack of plant food. 
Analysis of stools of desert people showed the presence of small fragments of chewed 
bones, although in other areas Aboriginal people were known to grind kangaroo bones and 
eat the bone powder (Elphinstone 1971). 
Nutritional status studies carried out by Billington in the late 1940's among over 500 
Aboriginal people from four settlements in Amhem Land confirmed that Aboriginal people 
at that time did not suffer from any serious nutritional deficiencies (Billington 1960). 
Although they were living in settlements at the time, they were supplementing their rations 
of flour, sugar, rice and tea with bush foods, which undoubtedly improved their nutritional 
status. 
Calcium 
Mild rickets has been observed in some women of childbearing age. Aboriginal women 
started to bear children from the age of 14 to 15 years and continued bearing children until 
about 35 years. They breastfed children until they were up to four years of age, although 
the average breastfeeding period was two and a half years or until the next baby needed 
breast milk. Women continued breastfeeding even when pregnant. The low rates of mild 
rickets show that even under such high demands, calcium requirements were usually met 
by the traditional diet. No cases of rickets have been reported in males (Billington 1960; 
McArthur 1960). 
Vitamin A 
Five to nine per cent of people at the Amhem Land settlements had abnormally dry skin, 
a dermatological sign of vitamin A deficiency. This condition was seen in all groups 
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except the males of 10-55 years. No cases of frank xerosis were noted, however 
(Billington 1960). This confmns reports that it was usually the hunters who ate the vitamin 
A rich livers of the animals they killed. Kirk (1983) reports in his accounts of life in the 
desert that large animals were rarely killed. This means that liver was not often available 
and that most of the time people ate lizards, snakes, mice, water-frogs and insect larvae. 
With regard to other micronutrients, little information is available. The micronutrient 
intake profile of the various Aboriginal groups across mainland Australia and the Torres 
Strait can be extrapolated to some extent from the Report of the Nutrition Unit of the 
American Australian Scientific Expedition to Amhem Land in the early 1950's (McArthur 
1960), though McArthur reminds us that various factors may already have altered 
traditional lifestyles and therefore nutritional status (McArthur 1960). 
2.1.5.3 Body Mass Index 
Explorers, anthropologists, medical officers and other observers have all reported that 
Aboriginal people living traditional lifestyles were lean and physically fit. Interestingly, 
studies from the Kimberley have revealed that "for a given body mass index Aboriginal 
women have more subcutaneous fat (as assessed from four skin fold measurements) and, 
consequently, a higher percentage of body fat than have white women" (Rutishauser and 
McKay 1986: S8). BMIs below 20 kg/m2 which in white populations indicate 
undemutrition and underweight were not associated with a lack of subcutaneous fat in 
these Aboriginal women amongst whom even the thinnest with a BMI of 13.4kg/m2 had 
an estimated body fat of 13% - considerably higher than that of female Olympic gymnasts 
(Davidson et al. 1979). In white women, BMIs of 15.5kg/m2 or less normally predict zero 
body fat (from skin fold measurements), which means that the criteria for interpreting BMI 
in Aboriginal people are probably inappropriate given that they have a lighter skeleton. 
Aboriginal people of the Richmond and Tweed River Valleys were reported to be of 
handsome physique types, very muscular and athletic, with some weighing up to fourteen 
stone (Flick 1934 in Sullivan 1978). In comparison, those living on the northem tablelands 
of New South Wales were reported to be of short stature and poor physique (Walker 1966 
in Belshaw 1978). Aboriginal people from the Westem desert with no contact with 
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Europeans had heights ranging from 147cm to 185cm (arithmetic mean 167.1) and were 
of lean body weight (Ephinstone 1971). 
2.2 THE EFFECTS OF TRANSITION FROM TRADITIONAL TO A 
WESTERNIZED DIET AND LIFESTYLE 
2.2.1 Historical Background 
Aboriginal People 
Through the 19th and even into the early 20th centuries, European expansion over the 
whole continent progressively dispossessed Aboriginal people not only of their land, but 
also their mode of production and livelihood. People living in the coastal and more fertile 
regions were pushed inland. From the initial period of colonial settlement, trauma from 
resistance to foreign invasion and exposure to previously unknown infectious diseases 
decimated the Aboriginal population (Billington 1960: 27; Saggers and Gray 1991b; Lee 
1996), which was probably of the order of 750,000 before the Europeans arrived (White 
and Mulvaney 1987). Those Aboriginal people who survived became fringe dwellers on 
the outskirts of European settlements, an adaptation that led only to pauperization (Elkin 
1951). The intolerable situation which developed, caused by disease, racism, violence and 
alcohol led, towards the end of the 19th century to the policy of protection and preservation 
introduced in 1897 (Evans et al. 1975). This aimed to segregate Aboriginal people in 
remote regions and led to the creation of Aboriginal reserves (Pollard 1988). The few 
Aboriginal bands left congregated in the newly formed government settlements, religious 
missions and cattle stations all over Australia, where minimal rations were distributed. On 
the cattle stations, Aboriginal men were employed as stockmen and women as domestic 
servants or gardeners; both were paid in rations. On the settlements and missions children 
from the age of four and five years were housed in dormitories where they had no contact 
with their parents even at meal times. Only at puberty were the girls allowed to leave the 
dormitories to join their husbands and the boys to join the single men's activities and 
camping areas (McArthur 1960). These changes had several deleterious effects, including 
"the dependence of Aboriginal people on the wider Australian society for the most basic 
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of human needs" (Saggers and Gray 1991a: 385), and especially its food habits (Walker 
and Roberts 1989). 
Torres Strait Islanders 
The Torres Strait Islands form a bridge between Australia and Papua New Guinea, where 
Indian, Chinese, Malay, and New Guinean traders were active. In the Torres Strait, 
Europeans and other groups who came for pearl, trochus and beche-de-mer fishing did not 
affect basic subsistence resources although their activities led to upheavals in Torres Strait 
Island society. Like Aboriginal people, Torres Strait Islanders were mistreated and 
exploited by Europeans and by Japanese fishing mostiy for pearl shell. Like the Kanakas, 
the Torres Strait Islanders were also the target of labour kidnappers. Only after 1879, when 
the Torres Strait Islands came under Queensland authority and Thursday Island became the 
White administrative centre for the Islands did they receive some minimal protection 
(Mullins 1995). 
Numbers of South Sea Islanders migrated to the Torres Strait Islands, where they built their 
homes and gardens following practices in their original islands. Torres Strait Islanders soon 
adopted these practices, planting sweet potato, com, new kinds of banana and other fruits. 
By the end of the 19th century continuing into the 20th century, European diseases such 
as syphilis and deaths from pearl shell diving in deep water (Singe 1989) decimated a great 
part of the population (Beckett 1987). By the early twentieth century a mere 2,000 Torres 
Strait Islanders (plus the populations of the reserves of Moa and Thursday Island) survived, 
and that number included South Sea Islanders and their children of mixed descent. Torres 
Strait Islanders, however, were able to retain their land, languages, and traditions. After 
World War II, outer Islanders were allowed to move to Thursday Island, but many migrated 
to Australia. 
2.2.2 The Transition Diet: 1897-1967 
The year 1897 marks the beginning of the Protection and Preservation policy which led to 
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the creation of reserves, land set aside for the establishment of government administered 
settlements or religious missions. It would be seventy years before the national referendum 
of 1967 gave Aboriginal people the right to be counted in census, the right to vote, the right 
to drink alcohol and the right to equal pay (Evans et al. 1975). 
2.2.2.1 Diet in the Government Settlements, and on the Missions and Cattle Stations 
Aboriginal People 
A century of White colonisation had forced Aboriginal people off their land to become 
fringe dwellers on the outskirts of European settlements and had brought them in contact 
with the invader's food (Sinclair 1977). This new era saw European food systematically 
introduced into the diet of Aboriginal people in the form of rations which were distributed 
to eligible workers on settlements, missions and cattle stations as payment in kind for their 
labour. Rations were very limited in variety, usually consisting of white flour, sugar, and 
tea, along with some meat (fresh, tinned or salted), and sometimes also rice, oatmeal, jam 
and symp (Behrendt 1986: 58-59). Flour and sugar quickly became very popular. Sugar 
replaced bush honey, and flour made into damper replaced traditional seed flour cakes, a 
staple food which was time consuming and labour intensive to produce. The reliance on 
rations for food by Aboriginal people progressively increased although they supplemented 
what they received with their own traditional foods. 
The creation of settlements and missions had important effects on the diet of Aboriginal 
people, as it decreased the proportion of traditional or bush foods in the diet. What resulted 
was a transitional diet where the amount of bush food varied greatly depending not just, 
as previously, on geographical location and season, but also on accessibility and on the 
attitudes of settlement administrators or missionaries. For example, the Quandamooka 
People on Stradbroke Island could get plenty of traditional seafood to supplement 
European foodstuffs provided in rations (Walker 1998) while people on some cattle 
stations received less than government stipulated quantities. (The 'black dole' of 1930 was 
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less than half the rations of 1865 (Franklin and White 1991: 13).) Often people had to 
work long hours and were not given the opportunity to go hunting, fishing or gathering 
food. They then had to rely solely on their meagre rations. In the Northem Territory, those 
who worked received food rations; those who did not had to hunt and gather food from the 
wild. Even those working, however, were encouraged to go at least once a week to the 
bush to hunt and gather food, to supplement their rations which were often in short supply 
(McArthur 1960). Surrounding areas of many inland missions and settlements were not 
able to support large static populations, however, and soon became depleted of bush foods. 
This meant that longer expeditions were required to obtain bush foods to supplement 
rations (McArthur 1960; Billington 1960; Peterson 1978). The grazing habits of cattle and 
sheep destroyed much indigenous flora, which deprived Aboriginal people of both their 
traditional plant foods and the animals which normally fed on them. Also many of the 
Aboriginal people on these missions and settlements had been displaced from other areas 
and were unfamiliar with local food sources. Wilson (1953) states that by the early 1950s, 
the proportion of bush foods in the diet of Aboriginal communities in the Northem 
Territory was not significant, although this may have been an inaccurate estimation. 
According to another study, at least half the population at Milingimbi in the Northem 
Territory, depended mainly on hunting and gathering for their food supply during the 1950s 
(Tumbull 1980). And in settlements in Queensland, until the late 1960s, hunting and 
fishing still contributed a significant proportion of the total diet (Jose and Welch 1970). 
From the mid-1950s, a programme of communal feeding was instituted in all government 
settlements and missions to try to improve infant nutrition and reduce high infant mortality 
rates in Aboriginal communities. The aim was to provide three meals a day, seven days a 
week, and to phase out the issue of food rations. Non-Aboriginal staff were hired to 
supervise the programme. Promoting changes in Aboriginal diet and eating habits was 
believed to be important in achieving racial assimilation. Communal eating not only 
forced Aboriginal people to eat European food, it also destroyed family life and did nothing 
to improve health (Franklin and White 1991). Young girls leamed to cook European 
dishes suitable for colder climates, such as rice pudding, steamed pudding, dumplings and 
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stews, all made with large amounts of suet and refined flour (Saggers and Gray 1991b). 
By the late 1960s, food rationing had all but disappeared in northem settlements. With the 
introduction of the cash economy, fewer and fewer traditional foods (mainly the animal 
food component) came to supplement the diet, which became unbalanced and less 
nutritious, with many nutrient deficiencies. Eventually motor vehicles were required for 
hunting expeditions, although Aboriginal people could not afford to buy cars until the late 
1960s when they began to receive social security benefits and cash wages (Saggers and 
Gray 1991b). 
Torres Strait Islanders 
The first reserve in the Torres Strait was established on Moa in 1904 with other reserves 
proclaimed as late as the 1930s (Singe 1989). These reserves had a European style store 
and extensive gardens, so that people living on them had a mixed diet of traditional foods 
plus some store foods. Outside the reserves, the diet remained largely traditional, with 
heavy reliance on marine products and wild and cultivated plant foods. Trading between 
islands was important in maintaining a varied diet. 
Torres Strait Islanders who migrated to Queensland and other parts of Australia were 
treated like Aboriginal people. They too often ended up in reserves, such as Bamaga on 
Cape York Peninsula. In the coastal areas, they could still obtain marine foods, but inland 
they were more dependent on rations, having no knowledge of local plant foods. Many 
Torres Strait Islanders worked on fishing boats, where they ate traditional seafood 
supplemented with white flour, damper and sugared tea. 
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2.2.3 Contemporary Diet: From 1967 Onwards 
2.2.3.1 Historical Background 
Aboriginal People 
From 1965 the policy of assimilation, which sought to include all Indigenous people "as 
members of a single Australian community" (Pollard 1988: 30), was replaced by one which 
recognised the reality of Aboriginal and Torres Strait Islander identities within the broader 
community. The 1967 national referendum gave Aboriginal people the right to be counted 
in the census, which meant that they began receiving social security entitlements. With the 
introduction of a cash economy, standard charges were made for meals, so people preferred 
to make their own purchases at station stores. Communal dining rooms eventually closed 
although schemes for preschool children continued for some time (Harrisson 1991). Given 
their renewed independence with regard to diet, people started to spend their money on 
items other than rations. Purchase of store foods contributed to consequent nutritional 
problems. Over time people came to rely more and more on European foods from stores, 
while traditional foods lost more and more of their importance in the everyday diet (though 
not in a cultural sense). 
The policy of self-determination adopted in 1972 gave rise to the outstation or homeland 
movement which permitted small related groups to leave the larger settlements and retum 
to their ancestral lands (Kirk 1983; Harrisson 1991). This did not mean a retum to a full 
traditional diet, but as these outstations were usually situated in remote and isolated areas, 
greater inclusion of traditional and bush food was possible. 
Torres Strait Islanders 
From the time of assimilation, and as pearling died, more and more young people migrated 
to the mainland. This was due to conditions existing in the Torres Strait - poor housing, 
chronic unemployment, low wages, extravagant prices, restrictive atmosphere and limited 
future. The subsistence economy withered and little was produced (Leonard et al. et al. 
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1994). As men left to seek work, women were left to do the gardening and fishing and to 
cut firewood. The population of most islands fell, health care facilities were well below 
Australian standards, and diet was impoverished (Singe 1989). 
2.2.3.2 Contemporary Diet in Remote A reas 
European colonisation has been responsible for the decline in diversity of both wild animal 
and plant food resources available to Aboriginal communities, even in remote areas. Some 
introduced animal species such as feral buffalo and boar have done particular damage and 
are harder to kill than native species (Wilson et al. 1992). Only in remote areas of the 
Northem Territory do Aboriginal people still use some 200 plant foods in addition to a 
variety of animals and seafood (ten kinds of reef fish and ten kinds of shells, according to 
one study) (Rae et al. 1982). Although more quantitative studies need to be carried out on 
the nutrient contribution made by bush foods, certain outstation groups who purchase only 
basic food items such as flour, sugar and tea from the nearest store appear to enjoy good 
health, and the diet overall seems to be adequate in both quantity and quality. For example, 
studies show that between October 1979 and November 1980 at the Momega outstation, 
46% of total kilocalories and 81%o of total proteins consumed by the Gunwinggu people 
came from bush foods (Altman 1987: 35). In some places traditional foods are hunted or 
gathered at weekends or during holidays, thereby contributing significantly to the diet and 
therefore the health of the people (Harrison 1991). Outstation communities have greater 
opportunities to hunt and gather wild food (Hetzel 1977), but the extent to which this 
contributes to the diet depends on the locality and time of year. 
While hunting larger game, now with rifles and shotguns, has continued for the status it 
brings and its ritual importance, plant foods traditionally gathered by women have, 
however, largely been replaced by carbohydrate foods from the local store (Rose 1987; 
Altinan 1984; Coombs 1978). Such foods are cheaper to buy than European protein foods. 
Moreover, the range of foods carried in community stores even with refiigeration remains 
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limited, and the high cost of store food products, whether frozen, or more particularly fresh 
produce, results in lower demand. In addition, quarantine regulations on transfer of plant 
foods between the Australian continent and the Torres Strait Islands, and between the 
islands themselves, further restrict the availability of plant foods in the area. As a result, 
nutrition remains poor (Lee et al. 1994; Patterson 1997). 
The diet of Aboriginal people in many remote parts of Australia is usually very low in fhiit 
and vegetables, and consists primarily of such staples as flour, sugar, meat and tinned 
foods, along with pies, chips, sweets, and soft drinks favoured by children (Rowse et al. 
1994). What fhiit and vegetables there are, are expensive and of poor quality. Poor diet is 
compounded by poverty and isolation. Several innovative health and nutrition promotion 
community-based programmes across Australia have been addressing these food supply 
issues (McDonald 1992; Lee 1993, 1994). What is clear, however, is that nutrition 
problems in Aboriginal communities around Australia cannot be considered apart from 
their wider social and political context. 
Torres Strait Islanders 
With the arrival of the cash economy and increasing westernisation, reUance on subsistence 
gardening has progressively decreased in the Torres Strait to the point where garden 
produce has almost completely been replaced by processed food, including breakfast 
cereals, flour, sugar, rice and tinned meat from the local store (Duffy et al. 1981; Singe 
1989). This has led to poor food purchase and consumption choices, especially by children 
(Leonard et al. et al. 1994). 
2.2.3.3 Contemporary Diet in Urban Centres 
While the 'outstation movement' took some Aboriginal people back to their traditional 
lands, a larger number has moved to country towns and the cities. Today, the majority of 
Aboriginal and Torres Strait Islander people live in the larger urban centres on the coast 
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(Wilson et al. 1992:7; Smyth 1993:13; ABS Catalogue No. 4190.0, 1994). There they 
encountered high fat fast foods whose ready availability attracted Aboriginal people who 
had little idea of the effect they would have on their health. As a result, nutrition suffered 
and the health status of urban Aboriginal people declined due to poor eating habits (Gale 
1972; Saggers and Gray 1991a; Guest and O'Dea 1993). The few studies that have 
investigated the food intake of urban Aboriginal people have shown that high intakes of 
sucrose (mainly in the form of sugar in cakes, tea and carbonated beverages) and fat 
(mainly from chips, pies, fatty meats from domestic animals, and more recently from a 
wide variety of processed foods) have contributed significantly to obesity (Coles-
Rutishauser 1985). The National Aboriginal and Torres Strait Islander Survey of 1994 
(ABS Catalogue No. 4190.0, p.13) showed that 38%o of persons aged 13 years and over 
were overweight or obese. O'Dea (1992) has found that in many Aboriginal and Torres 
Strait Islander communities, 60% of those aged 35 years or over were overweight or obese. 
Among people aged 18 years and over, the proportion of overweight or obese females was 
similar in capital cities (57%o), other urban (58%)) and mral areas (56%) while the 
proportion of males who were overweight or obese was slightly higher in capital cities 
(62%o) and other urban areas (61%) than in rural areas (55%) (ABS Catalogue 4704.0, 
1997:23). 
2.2.3.4 Contemporary Methods of Preparing, Cooking and Distributing Food 
In the urban context, today. Aboriginal and Torres Strait Islander people usually prepare 
and cook food in the same way as their White Australian counterparts. Often the methods 
leamt from their mothers were those they themselves leamt from Whites on the cattle 
stations, missions or settlements. Fatty meat is often fried and the fat eaten. Compared 
with the traditional methods of food preparation, such methods were a big step backward 
with regard to health. In addition, inexperience with budgeting makes it difficult to ensure 
even and regular food availability over the fortnight: at the beginning there is more food 
available than towards the end (Coles-Rutishauser 1985). 
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2.2.3.5 Major Components of Dietary Changes 
While the traditional diet of Aboriginal and Torres Strait Islander people was high in 
animal protein and low in fat and carbohydrate, and high in fibre, vitamins, minerals, 
antioxidants and other micronutrients, today's diet is high in refined starch and sugar, high 
in fat, lower in protein, lower in vitamins, minerals and micronutrients and very low in 
fibre and antioxidants. In a short period of time, nutritional deficiencies and imbalances 
have appeared which have led to a number of health problems, including high rates of 
infant mortality, low birth weight babies, and infant and childhood malnutrition resulting 
in poor growth. We have no information, however, on the extent to which low birth weight 
and poor growth were problems in traditional societies, although information on childhood 
nutrition in Amhem Land has been recorded by McArthur: 
For the first six months babies are fed only on milk. They are not given any 
water at this age and they are given the breast whenever they cry. After 6 
months they are given water to drink, honey from the native bee (which may 
be diluted with water), turtle eggs, and soft fhiits such as grapes. Small 
pieces of fish may also be given. Then, as their teeth develop, small pieces 
of vegetables are introduced into their diet, these increasing in size as the 
child grows older. No premastication of food for infants was observed 
although the group at Port Bradshaw said that they practise it. Even at 15 
months milk is still by far the biggest item in the child's diet; at this age they 
may also be given occasionally small pieces of turtle or kangaroo to suck. 
By the age of about 2 years, solid foods form the bulk of the diet, but the 
motiier continues to suckle a child until it is 3 years old or sometimes older. 
The age of weaning depends mainly on the arrival of another baby, and 
children of 2 years and under were seen being suckled even though the 
mothers were as much as seven months' pregnant (McArthur, 1960:123). 
According to other reports, infants were breast fed until three or four years old, or until the 
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next child came along. Infants were not given masticated food, although in some areas 
they were fed witchetty gmbs, and given meat bones to suck on (Basedow 1925:66). 
In adults, the prevalence of obesity, non-insulin-dependent diabetes, hypertension and 
cardiovascular diseases have steadily increased, as indicated below. 
2.3 HEALTH CONSEQUENCES OF DIETARY CHANGES 
Changes in diets and lifestyles of Aboriginal and Torres Strait Islander people, such as 
nutritional deficiencies and excesses and reduction in physical activity, are significant 
factors which have led to development of current poor health status. The difference in 
health status relative to other Australians has been well documented (Kamien 1980; 
Moodie 1981; Thomson 1984; Gracey 1985). Aboriginal and Islander people suffer higher 
rates of morbidity and mortality and their health profile combines third world disease 
pattems for the young with the so-called 'diseases of civilisation' for adults (Thomson 1984, 
1991; McGrath et al. 1991). Australian Bureau of Statistics figures show that between 1992 
and 1994, life expectancy was up to 20%) lower for Indigenous than Non-Indigenous 
Australians, and that death rates exceeded those for non-Indigenous people for virtually all 
causes (ABS Catalogue No. 4707.0, 1997: 92, 86). For all causes of death combined, there 
were 3.5 times more deaths than expected among Indigenous males and four times more 
deaths than expected among Indigenous females. They also show that three out of every 
four deaths among Indigenous people were caused by cardiovascular diseases, injury and 
poisoning, respiratory diseases, neoplasms and endocrine diseases. 
2.3.1 Lifestyle Diseases 
The traditional diet and lifestyle of hunter-gatherers entailed regular physical activity, and 
provided a diet low in fat, refined carbohydrates and energy density but high in fibre and 
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nutrient density. This helped maintain a lean body weight, and protected against obesity, 
cardiovascular diseases (CVD) and the development of non-insulin-dependent diabetes 
mellitus (NIDDM). (The word 'diabetes' will be used to mean diabetes in general without 
specification as to which type of diabetes is referted to, while the word 'non-insulin-
dependent diabetes' or NIDDM will be used in opposition to 'insulin-dependent diabetes' 
or IDDM, which are self-explanatory). In stark contrast, the westemised diet of most urban 
Aboriginal and Islander people comprises a diet high in fat, refined carbohydrates and 
energy density but low in fibre and nutrient density, along with a sedentary lifestyle. 
The effects of transition from a traditional to a westemised diet and lifestyle has led to a 
high incidence and prevalence of obesity, NIDDM and CVD among Aboriginal and Torres 
Strait Islander people. A number of epidemiological studies show that all three are 
common among other populations in other parts of the world which have undergone rapid 
and similar changes in diet and lifestyle; for example, the Pima Indians (Bennett et al. 
1971; Bennett et al. 1976; Aronoff et al. 1977), Central and South Pacific Islander 
Melanesians and Polynesians (Zimmet et al. 1977; Nestel and Zimmet 1981), and 
Micronesians (Ringrose and Zimmet 1979; Zimmet et al. 1979). The prevalence of these 
'lifestyle diseases' is greater in the most westemised Aboriginal communities (O'Dea 
1991a), and lower in those that have retained a more traditional diet and lifestyle (O'Dea 
etal. 1982; O'Dea etal. 1988b). 
2.3.1.1 Obesity and Body Fat Distribution 
The prevalence of obesity in westemised Aboriginal communities is between 50-80%) of 
those over 35 years of age (O'Dea 1991a). Excessive weight gain begins in late adolescence 
(especially among women) and becomes more pronounced in the third decade followed by 
an increase in the prevalence of diabetes five to ten years after the appearance of 
overweight and obesity (Rutishauser and Mackay 1986; O'Dea and Hopper 1990). 
Furthermore, both obese men and women suffer from the android or central type of obesity. 
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as shown from studies of body mass index (BMI) among Aboriginal communities in 
northem and central Australia and from the Kimberley in North Westem Australia 
(Rutishauser and McKay 1986: O'Dea and Hopper 1990), while in Caucasian adults, 
central fat accumulation is more a characteristic of men than women. Central fat 
accumulation has been shown to be associated with increased risk of several diseases 
including NIDDM, coronary heart disease (CHD), hypertension, hyperinsulinemia and an 
abnormal lipid profile (increased levels of triglycerides and reduced HDL-cholesterol 
levels). These conditions, when found together in one individual are known as 'syndrome 
X' (Reaven 1988) and have been linked to insulin resistance. 
2.3.1.2 Non-Insulin Dependent Diabetes Mellitus 
The cmde prevalence rate of diabetes among adult Australians of European descent has 
been estimated to be 3.4%o (Glathaar et al. 1985), that is to say two to six times lower than 
for adults in Aboriginal communities around Australia (O'Dea 1991a). Age-matched 
comparison, however, shows that the prevalence rates are even higher (O'Dea 1991a, 
NHMRC 1997b:77). This is because of the lower life expectancy and younger age profiles 
of Aboriginal communities compared to the wider Australian population and because 
diabetes and cardiovascular diseases are age-related conditions that make direct 
comparisons invalid. It has been estimated that in the 2 to 5 year age group, the prevalence 
of diabetes is ten times higher in Aboriginal children than in Australians of European 
origin. A report on the 13 Intemational Diabetes Federation Congress held in Sydney in 
1989 stated that some gestational diabetes may represent glucose intolerance which existed 
before the start of the pregnancy and is detected during pregnancy (Australian Doctor 
Weekly, 10 Feb. 1989, p. 26). (See also NHMRC 1997b:78 for statistics on gestational 
diabetes). 
Research studies have shown that Aboriginal people have an abnormally high insulin 
response to glucose, which is ameliorated, but not normalised, by reverting to their 
traditional lifestyle (O'Dea et al. 1980). This increased glucose-induced insulin response 
is reduced in Aboriginal people of mixed descent (O'Dea et al. 1980). Since Aboriginal 
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males in the study were within 10% of their ideal body weight range throughout the study, 
this suggests that a genetic component is contributing to the abnormal response. This is 
home out by other studies showing that Aboriginal people have mild elevation of 
triglyceride and fasting insulin levels, consistent with insulin resistance, even with BMI 
below 20 kg/metre square (O'Dea et al. 1988). Plasma glucose concentrations two hours 
postprandially were 50%o higher in both mral and urban Aboriginal groups than in 
Caucasoids, while the glucose stimulated insulin responses in the two Aboriginal groups 
were almost identical (O'Dea et al. 1982). The presence of insulin resistance in the 
presence of a low BMI and the lack of any difference between rural and urban Aboriginal 
groups despite major differences in lifestyle, are particularly suggestive of a genetic factor 
(O'Dea et al. 1982). In another study, O'Dea has found that Aboriginal people from the 
desert areas of south-east Kimberley (Westem Australia) no longer living as hunter-
gatherers are at an even greater risk of diabetes than are coastal people (O'Dea 1984). 
Among these desert people, NIDDM, impaired glucose tolerance and hypertriglyceridemia 
were all strongly age and weight-related, with hyperinsulinemia found even in young lean 
subjects (O'Dea 1984). Genetic factors thus appear to be interacting with environmental 
factors to produce higher incidence of NIDDM among Aboriginal people (O'Dea et al. 
1980). A number of other epidemiological studies and statistical reports have shown the 
same high incidence of NIDDM among Aboriginal and Torres Strait Islander people. For 
example. Wise reported that NIDDM is ten times more prevalent among urban South 
Australian Aboriginal people than among Caucasians (Wise et al. 1970). 
Torres Strait Islanders are predominantly of Melanesian origin, and the prevalence of 
NIDDM in Melanesian populations has been reported to be low compared to that of 
Polynesians and Micronesians (Zimmet 1978). A study of the prevalence of NIDDM in 
the Torres Strait however, has shown rates of between 13%o in Thursday Island and Bamaga 
to 19%) (on Cape York peninsula) and 20%o in the outer islands, the higher figures 
representing populations with the higher age groups. It would appear that other factors 
than age are contributing to the higher rates found in the outer islands, including 
dependence on the relatively poor variet>' of food available from the local store and a 
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comparatively inactive lifestyle compared to Thursday Island and Bamaga. It was found 
that mean fasting plasma glucose levels increased with age and were higher in females than 
in males at age 50 and above, but that there was no significant sex difference below the age 
of 50. Furthermore a positive correlation between plasma glucose levels and blood 
pressure was found (Duffy et al. 1981). 
Available evidence shows that many groups (American Indians, Pima Indians, urbanised 
Pacific Island populations, urbanised Micronesians, migrant Asian Indians, Australian 
Aboriginal and Torres Strait Islander people) "have a genetic susceptibility to maturity-
onset or Type 2 diabetes, and that the disease is unmasked by environmental factors" 
(Zimmet 1982: 399; Ringrose et al. 1979). The balance of interaction between genetic and 
environmental factors may differ, however, in different populations and over time. For 
example, diabetes "was rare in the Pima 80 years ago, and relatively uncommon 40 years 
ago, but by 1967 they had the highest prevalence yet recorded" ( at 35%) (Zimmet 1982: 
401; Bennett et al. 1976). Also "there are traditional-living Polynesian populations where 
Type 2 diabetes is unknown or rare, yet urbanised subjects of the same ethnic group show 
exceptionally high diabetes prevalence rates" (Zimmet, 1982: 400, quoting three of his own 
earlier papers). "Migrant Indians in South Africa, Trinidad, Singapore, Malaysia and Fiji 
show higher diabetes prevalence rates than the local population and in the people of the 
Indian sub-continent" (Zimmet 1982: 401). There is therefore strong evidence that despite 
genetic propensities, environmental factors too play a cmcial role in the development of 
NIDDM. 
Australian Bureau of Statistics figures show that there have been "large increases in the 
death rates from diabetes between 1985 and 1994 for both Indigenous males (9.6%o per 
year) and females (5.4%o per year)" although "some of the increase may have been due to 
changes over time in the coding of cause of death for people with diabetes" (ABS 
Catalogue No. 4704.0, 1997: 88). "By 1992-94, there were about 12 times more deaths 
than expected from diabetes in Indigenous males and over 17 times more than expected 
among Indigenous females" (Anderson et al. 1996). 
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At the same time, recent statistical reports.show that the prevalence of NIDDM is 
increasing worldwide. In the United States, in 1936, the incidence of diabetes was 
5/10,000 population while in 1973 it was 29.7/10,000 (Zimmet 1982: 403). 
2.3.1.3 Cardiovascular Diseases 
In 1959 and 1960, it was found that compared with comparable Europeans, Aboriginal 
people had lower blood pressures if they were living inland, relying mostly on traditional 
foods than if they were living in coastal areas eating both traditional and European foods 
(Casley-Smith 1959: Abbie et al. 1960). Moreover, more recent data obtained from the 
Australian Bureau of Statistics show that the first and most important cause of death among 
Indigenous people is diseases of the circulatory system (heart attacks and strokes) (ABS, 
Catalogue No. 4704.0, 1997: 86). 
As for CHD and hypertension, the prevalence rates are also considerably higher in 
Aboriginal communities (Wise et al. 1976; Bastian 1979), and hypertriglyceridemia is 
characteristic of the lipid profile of all westemised Aboriginal communities where it has 
been measured (Schwartz et al. 1958; O'Dea et al. 1980, 1982, 1988b, 1990; O'Dea 1984). 
The Bussehon study has highlighted the increased risk of coronary heart disease which is 
associated with hyperinsulinemia (Welbom and Weame 1979: 154), and as has been 
described above, the high prevalence rates of NIDDM explain the equally high rates of 
CHD. 
Hypertension is common in both male and female Tortes Strait Islanders of 20 years of age 
and over who live in the Torres Strait (Neilson and Williams 1978). 'Urbanised' Torres 
Strait Islanders, however, have less severe hypertension than those who live in village 
communities in the outer islands (Those who live on Thursday Island and the islands in 
immediate proximity lead an urbanised existence while on more remote islands they live 
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in village communities much closer to their ancestral way of life.) Torres Strait Islanders 
living at the settlement of Bamaga situated on the northem tip of Cape York Peninsula, 
established in 1948, are less urbanised than on Thursday Island, but more urbanised than 
in the outer island communities and have a degree of hypertension that lies in between the 
other two (Neilson et al. 1978). Neilson et al. attribute the hypertension to the increasing 
intake of salt, tinned meat and fish. As noted earlier, gardening in the Torres Strait has all 
but completely disappeared with people mainly relying on the local store for subsistence 
food. This mainly consists of flour, sugar, jam, biscuits, cordial and carbonated drinks, 
tinned meat and fish with little fresh fmit and vegetables which are exorbitantly priced, as 
they are imported from mainland Australia (Leonard et al. et al. 1994). In other words 
Torres Strait Islanders living in the larger urban centres have better access to fresh imported 
produce than those on more remote islands. 
2.3.2 Other Health Consequences of Dietary Change 
2.3.2.1 Infant an d Ch ildh ood Main utrition 
As the diet of Aboriginal people became westemised, the quality of infant nutrition was 
first to suffer. As seen earlier, infants and children were traditionally breastfed until three 
or four years old, or until the next child came along. Today, the prevalence of 
breastfeeding is lower than expected and growth rates are below those of non-Indigenous 
children. In a study on the prevalence of breastfeeding which was carried out in 1994 in 
the Brisbane Aboriginal and Torres Strait Islander Community, it was found that young 
mothers in particular failed to breastfeed their infants (Kowalski 1994). And Australian 
Bureau of Statistics figures show that overall. Indigenous mothers were more likely than 
non-Indigenous mothers to be teenagers (ABS Catalogue No. 4704.0, 1997:61-62). These 
figures also show that of children aged 12 years and under, only 71%o were breastfed as 
infants. (Actually in rural areas 80%o of children were breastfed, and 27 % of all children 
were breastfed for 12 months or longer (ABS Catalogue No. 4190.0, 1994:14).) 
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Often infants are bom premature and are of low birth weight from mothers whose health 
is impaired by consumption of alcohol, dmgs and tobacco smoking. In a fifteen year study 
carried out in the Royal Darwin Hospital on 3,700 Aboriginal births, it was found that 
23.2% of Aboriginal babies were of low birth weight compared with 6.4%o for non-
Aboriginal babies (Gogna et al. 1986). The Australian Bureau of Statistics reports that 
babies bom to Indigenous women in Queensland were more likely (11.3%) than those of 
non-Indigenous women (6.5%) to be of low birth weight (under 2,500 grams) (ABS, 
Catalogue No. 4704.0, 1997: 63. For more details, see also NHMRC 1997b: 12). 
A number of research studies in Aboriginal children made in remote areas (Northem 
Territory, Westem Australia, Queensland) have shown various vitamin deficiencies, such 
as pyridoxal, folate, vitamins C and D (Davis et al. 1975; Davis et al. 1965; Pitney 1961) 
and mineral deficiencies such as iron and zinc (Gracey and Spargo 1987; Jose and Welch 
1970). Malnutrition in Aboriginal infants and children, associated with high infant 
mortality rates, poor growth rates and frequent or chronic infections has also been widely 
documented (Stacy 1977; Gracey 1977; Gracey et al. 1987; King and al. 1985, 1988). 
2.3.2.2 Anaemia and Other Nutritional Deficiencies 
The high prevalence rate of anaemia, especially among children in remote Aboriginal 
communities has been attributed to the inadequate intake of red meat as well as the high 
consumption of tea with meals. A study carried out on 2,250 children in six Queensland 
settlements found 50%) of Aboriginal children aged between six months and three years 
were affected by growth retardation, while 16% suffered growth retardation accompanied 
with anaemia and infection (Jose and Welch 1970). Deficiencies of vitamin C, iron and 
total calories were the most common, although deficiencies in albumin, cholesterol, folate 
and other vitamins (vitamins A and D) were also frequent. Other studies have reported that 
urban Aboriginal people often suffer from marginal and low levels of folate, vitamins of 
the B group and vitamin C (Kamien et al. 1974; Davis et al. 1975). 
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2.3.2.3 Dental Disease 
Dental and oral health has deteriorated among Aboriginal and Torres Strait Islander people, 
especially in children and adolescents since the change to a westemised diet. The 
contemporary diet which often comprises excessive and frequent intake of sucrose from 
sweets, cordial and carbonated beverages as well as from high carbohydrate foods, has been 
held responsible for this deterioration, fri areas, where artesian water is used, the level of 
fluoride has been raised as a possible contributing factor (Brown 1972). Traditionally, 
Aboriginal and Islander people drank water from creeks, rivers, and waterholes, but 
palaeopathological records show no defect in tooth enamel mineralisation (Webb 1995). 
Data regarding the dental health of Aboriginal and Torres Strait Islander people are not 
generally available from public dental services. Furthermore, since most of the dental care 
provided to the general population is by private dentists, it is not possible to obtain a 
complete picture of the dental health of Indigenous people. The Australian Bureau of 
Statistics provides some data obtained from the School Dental Service and the former 
Commonwealth Dental Health Program, both of which are public-funded services (ABS, 
Catalogue No. 4704.0, 1997: 79-80). 
Data obtained from the Northem Territory School Dental Service in 1994 show that 
"Indigenous children were less likely than non-Indigenous children to be free of decayed, 
missing or filled teeth [dmft]. This was tme for both deciduous and permanent teeth and 
for almost all age groups", (ABS, Catalogue No. 4704.0. 1997: 79) and the decayed 
component was a larger proportion of the dmft. 
Limited information about the dental health of adult Aboriginal and Tortes Strait Islander 
people is available from the Commonwealth Dental Health Program (CDHP) which was 
introduced in 1994 and abolished in 1996. The programme was established to improve 
accessibility to dental care for holders of government health concession cards. The 
information therein therefore only reflects the dental health of the users. The data show 
that of the CDHP patients who received emergency dental care, about 53%o were 
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Indigenous and only 40% were non-Indigenous. And of those receiving emergency care, 
44%o of Indigenous patients had teeth extracted, compared to about 7%o of non-Indigenous 
people. In general, tooth extraction was more commonly performed for Indigenous people 
(22%o) than for non-Indigenous people (7%) (ABS, Catalogue No. 4704.0, 1997: 79-80). 
2.4 DIETARY INTERVENTION BASED ON THE TRADITIONAL DIET 
For some time now health professionals have recognised the need for culturally appropriate 
strategies with respect to Indigenous health programmes (Thomson 1982). One way to 
meet this need, as part of a set of harmonious and complementary strategies to be discussed 
in section 2:5, would be to encourage increased consumption of traditional foods, an 
approach already being adopted for rural Aboriginal communities (Harrison 1991: 161). 
In general, however, nutrition intervention programmes in urban centres have not 
promoted traditional foods (Cf The feasibility report on a nutrition intervention strategy 
for Penrith in New South Wales (Brierley et al. 1991) which deals with the food supply, 
nutrition education and breastfeeding). 
2.4.1 The Effect on Health of Returning to the Traditional Diet and Lifestyle 
Strong evidence for the protective nature of the traditional diet and lifestyle has been 
provided by the results of a number of studies of groups of Aboriginal people who have 
reverted to their traditional diet and lifestyle for short periods of time varying from two 
weeks to three months (O'Dea et al. 1980; O'Dea and Sinclafr 1982; O'Dea 1984, 1986). 
Despite the fact that most urban Aboriginal and Torres Strait Islander people in Australia 
today live sedentary, westemised lifestyles and eat a westemised diet, many older people 
in remote communities still retain their knowledge of bush foods. The participation of 
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such people in the studies has made it possible to document the effect on health of 
temporarily retuming to a traditional hunter-gatherer lifestyle. For example, in one study 
often overweight diabetic Aboriginal people who retumed to their traditional lifestyle and 
diet over a brief period of seven weeks, significant weight loss occurred among participants 
together with a remarkable improvement of all the abnormalities associated with diabetes 
and a reduction in the major risk factors for coronary heart disease (O'Dea, 1984, 1986). 
Fasting blood glucose fell, glucose tolerance improved greatly (although it was not 
normalised at the end of the seven week study period), fasting insulin concentrations fell 
but the insulin secretory response to glucose improved, hi other words, there was a marked 
improvement in two of the major metabolic defects in non-insulin-dependent diabetes, 
namely insulin secretion and insulin action as a result of the lifestyle change. Had the 
study lasted longer, these abnormalities may have been corrected completely. What was 
astounding was that seven weeks were enough to abnost reverse these abnormalities, which 
shows that not only is diabetes reversible but also preventable. In addition, 
hypertriglyceridemia was completely corrected and there was reduction in both systolic and 
diastolic blood pressures. Bleeding times increased significantly by 44%o over five weeks, 
reducing the risks of cardiovascular diseases. Such was the dramatic impact on health of 
these diet and lifestyle changes. 
A study by O'Dea and Sinclair (1982) in which twelve full-blood, young and healthy 
Aboriginal people reverted to their traditional lifestyle, eating a diet mainly composed of 
seafood for a period of only two weeks, observed a number of changes in the plasma fatty 
acid composition of the participants. The proportion of saturated fatty acids did not 
change, but the proportion of arachidonic acid (AA) and omega-3 PUFA rose significantly, 
total fasting triglycerides levels fell, while the total cholesterol level which was low 
initially, did not fall significantiy. Such plasma fatty acid profiles may have been 
protective against cardiovascular diseases and may have been characteristic too of 
traditional Torres Strait Islanders living on a similar diet. No study was found in which 
Torres Strait Islander people reverted to their traditional diet and lifestyle, though the effect 
of a diet rich in tropical fish has been found to have a similar effect to a diet rich in 
kangaroo (Sinclair and O'Dea 1990: 30; O'Dea 1988). 
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O'Dea and Sinclair in tiieir analysis and discussion of these improvements in health 
parameters, do not, however, state whether they are derived from the change in diet or from 
the increased physical activity, though they seem to imply that they are due to both. The 
implications for an intervention project to improve the health of urban Aboriginal and 
Tortes strait Islander people are that any promotion of traditional or bush foods to increase 
consumption needs to be accompanied by increased physical activity. The importance of 
nutrition for health is not in question, and innumerable studies have demonstrated the 
health benefits of physical activity, independently of nutrition, such as protection against 
cardiovascular disease (Blair, 1989, 1995) and coronary heart disease (Berlin, 1990; 
Powell, 1987; Paffenbarger, 1993). Physical activity also reduces such risk factors as 
hypertension, and low high-density lipoprotein to total cholesterol ratio (Helmert, 1994; 
Young, 1993; Hills, 1998). It also has a role in the prevention of cerebrovascular disease 
(Shinton, 1993; Wannamethee, 1992) and has some protective effects against certain 
cancers (Neugut, 1996; Slattery, 1997). Most importantly, physical activity has a number 
of benefits with regard to non-insulin dependent diabetes (NIDDM). It is associated with 
the reduced incidence of NIDDM (Helmrich, 1991; Manson, 1991, 1994; Nutbeam, 1993), 
improvement of glucose metabolism, increase in insulin sensitivity and prevention of the 
complications of NIDDM such as atherosclerotic disease (Mayer-Davis, 1998; Blix, 1995). 
With regard to overweight and obesity on the other hand, the use of physical activity has 
often had disappointing results (Egger, 1998). A meta-analysis of the effect of exercise, 
with or without dieting, on the body composition of overweight subjects (Garrow, 1995) 
showed that aerobic exercise without dietary restriction only leads to modest weight loss, 
and does so only with physical activity sustained over an extended period of time. 
Such studies have important implications for the prevention of obesity, diabetes and 
cardiovascular diseases among Aboriginal and Torres Strait people (O'Dea 1987, 1992). 
As genetic constitution has changed little in the past 40,000 years, changes in diet and 
lifestyle might provide explanations for (and solutions to) pattems of chronic disease in 
other populations changing to a more 'affluent' diet (Sahlins 1974) and adopting a more 
sedentary, westemised way of life (O'Dea 1991a). 
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While it is not clear whether the improvements in health parameters obtained in the studies 
carried out by O'Dea and Sinclair were derived mainly from change in diet or from 
increase m physical activity during the time frame of those studies, the importance of both 
in combination seems undeniable. For the purpose of die intervention project, however, 
the actual relationship is not of vital importance, for both will be incorporated in any 
proposed program. In fact the intervention will have physical activity in-built into some 
of the changes to be promoted. 
2.5 RATIONALE FOR THE PROJECT: 
GOALS AND EXPECTED OUTCOMES 
Justification for a project that will attempt to increase the consumption of traditional foods 
by the Aboriginal and Torres Strait Islander Community of Brisbane has been demonstrated 
by the above review. This began by showing that Aboriginal and Torres Strait Islander 
people living a hunter-gatherer lifestyle and eating their traditional diets before the arrival 
of Europeans were healthy and enjoyed long lives. Secondly, the review has provided 
evidence of the deleterious effects westernisation has had on the health of Aboriginal and 
Torres Strait Islander people, leading to increased morbidity and mortality rates well above 
those for the Australian population overall. Thirdly, it has examined the literature showing 
that when westemised sedentary Aboriginal people suffering lifestyle diseases like obesity, 
diabetes and cardiovascular disorders retum even for a short period of time to their 
traditional diet and lifestyle (including increased physical activity), they lose weight, and 
the abnormalities of diabetes and cardiovascular diseases greatly improve or are even 
rectified. The review has also highlighted the cultural significance of traditional diets and 
lifestyles. Past health sfrategies have too often focused on the physical health of Aboriginal 
and Torres Strait Islander people and neglected the culttoral and spiritual dimensions of 
health. 
What the literature review has done, therefore, is establish the rationale for a dietary 
intervention project using bush foods (always assuming this is accompanied by lifestyle 
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changes incorporating adequate physical activity). The project itself takes as its starting 
point the Queensland Aboriginal and Torres Sfrait Islander Food and Nutrition Strategy of 
1995, which strongly recommends the raising of "community understanding of the 
nutritional value, cultural significance and traditional practices associated with Aboriginal 
and Torres Strait Islander traditional foods", and supports and encourages "behavioural 
changes in diet and lifestyle through the implementation of culturally appropriate food and 
nutrition programs" (Queensland Aboriginal and Torres Strait Islander Food and Nutrition 
Strategy 1995: 19). It also conforms with other public health initiatives outlined m Better 
Health Outcomes Strategy for Aboriginal and Torres Strait Islander People in Brisbane 
Health Districts (1995), Acting on Australia's Weight: A Strategic Plan for the Prevention 
of Overweight and Obesity (NHMRC 1997a), and the Commonwealth Department of 
Health and Family Services: Developing an Active Australia: A Framework for Action for 
Physical Activity and Health (1998). 
Although it would not be possible for most Aboriginal people to revert to their traditional 
diets and lifestyles as hunter-gatherers, or for Tortes Strait Islander people to become 
fishermen-gardeners, in order to prevent diabetes and cardiovascular diseases, certain 
components of traditional lifestyles and culture can be incorporated into a modem context. 
In particular, in addition to increased physical activity and adherence to a diet that follows 
the Australian Dietary Guidelines, certam traditional or bush foods could be incorporated 
into the diet of urban dwellers to improve their nutritional status. Already a number of 
ti-aditional and bush foods are available commercially, and as there has been growing 
interest in such foods in the wider Australian community for at least a decade, the range 
is likely to increase (Cherikoff and Brand 1988). 
The incorporation of traditional or bush foods in the diet of Aboriginal and Tortes Strait 
Islander people would not be maximally beneficial, however, unless accompanied by 
information regarding healthy preparation and cooking methods (to avoid, for example, 
frying and deep frying, which overcook or bum foods and load them with exfra fat). This 
could be done through community-based intervention programmes similar to those which 
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have been successful in encouraging Indigenous communities to take control of their food 
needs and supplies (Lee 1993). The success of such programmes has been recognised and 
endorsed by the Queensland Aboriginal and Torres Strait Islander Food and Nutrition 
Strategy of 1995, which aims "to facilitate the development of community store, 
supermarket and agency nutrition policies that prioritise the consistent supply of safe and 
affordable nutritious food". For this to work, it will be necessary "to establish a network 
of nutrition health worker and nutritionist positions which reflect community needs" (The 
Queensland Aboriginal and Torres Strait Islander Food and Nutrition Strategy, 1995: 15, 
17). Successful nutrition intervention programmes aimed at improving the nutrition and 
health status of Aboriginal and Torres Strait Islander communities previously used the 
store-tumover method. They were carried out in settlements in remote areas (Lee et al. 
1994; McDonald 1992) and are not appropriate in urban settings. In an urban setting such 
as Brisbane, what is required is an intervention programme with the strongest possible 
cultural resonances. 
The implications of the studies described in this review reside, therefore, in applying 
culturally appropriate dietary principles integrated with physical activity in an urban 
context. Based on the evidence presented m this literature review, traditional or bush foods 
would seem to provide the best strategic means of improving health outcomes in the 
intervention project, botii because tiiey are culturally significant and because of their 
particular health value. 
The first step in setting a bush food intervention programme in train was directiy to consult 
the Community to fmd out whether and how the consumption of traditional or bush foods 
should indeed be promoted. The information provided by such consultation would, it was 
thought, help detennine the type and potential for success of any programme that might be 
implemented to substittite nutritionally healthy fraditional foods in the diet of urban 
Aboriginal and Torres Stt-ait Islander people with the aim of improving their health. The 
methodology and results of this consultation are set out below. 
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3 METHODOLOGY 
3,1 ETHICAL CONSIDERATIONS 
3.1.1 Seeking Approval 
Approval for the research proposal was obtained from the Indigenous Advisory Research 
Committee of the Australian Centre for Intemational Tropical Health and Nutrition, 
University of Queensland. Approval for the research proposal was also obtained from the 
Aboriginal and Islander Community Health Service, Brisbane, the organisation which 
employs the researcher. The research project, which entailed collecting data through a 
survey, was approved to be carried out by the Community Health Service itself Approval 
and support was also obtained from the 'Elders' of the local Aboriginal Community in 
Brisbane, who endorsed the purpose of the survey, which was to enable the researcher to 
make recommendations towards the formulation of an intervention programme of direct 
benefit to the Community. The overall approach to ethical questions was one which is in 
keeping with the National and Medical Research Council according to the Guidelines on 
Ethical Matters in Aboriginal and Torres Strait Islander Health Research approved by the 
111th Session of the National Health and Medical Research Council, Brisbane, June 1991. 
3.1.2 Community Consultation 
Advice on the project and questionnaire was sought from both the Council and 
Management of the Aboriginal and Islander Community Health Service and the Human 
Resource Officer. Advice was also sought from staff of the Aboriginal and Islander 
Community Health Service during three focus group discussion meetings. This advice was 
66 
to ensure that the research project was "conducted in a way that is sensitive to the cultural 
and political situation of that community" (NHMRC Guidelines on Ethical Matters 1991: 
6). 
3.1.3 Community Involvement 
Involvement of the Aboriginal and Torres Strait Islander Community in the research project 
was ensured in several ways: 
(1) As the researcher is employed by the Aboriginal and Islander Community Health 
Service, the research project, upon approval and endorsement, was to be carried out by 
the Aboriginal and Islander Community Health Service itself in the interests of its own 
Community. 
(2) A number of Aboriginal and Torres Strait Islander staff members participated in the 
formulation of the survey questionnaire to ensure it was phrased in a manner that could 
be clearly understood by the members of the target Community. Particular attention 
was paid to ensuring that questions were culturally appropriate in every respect, and 
that the presentation of the questionnaire respected differences between men's and 
women's business. 
(3) Two Community members were employed as interviewers to carry out the survey. The 
research project thus provided an employment opportunity for Community members, 
and aimed to "improve the quality of communication and [thus] ultimately strengthen 
the initiative" (NAIHO Report, Camden, July 1989: 6). 
(4) Feedback was provided to all staff of the AICHS with regard to the results of the 
survey through a seminar talk, at which there was lively discussion. 
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(5) Eight staff and Community members generously gave of their time to read the results 
and discussion chapters and provided me with comments which I then incorporated in 
the final version of the report. (I have included in Appendix B an unsolicited letter of 
endorsement by a Community member). 
(6) Any recommendations made conceming the intervention programme are to be 
discussed and formulated with the participation of the staff of the Aboriginal and 
Islander Community Health Service, and with significant members of the Community 
before a communal decision is taken on implementation. 
3.1.4 Ownership and Publication of Data 
The questionnaires and the information they contain belong to the Aboriginal and Islander 
Community Health Service, Brisbane. Any person who would like to examine and study 
the questionnaires would need to seek permission and approval from the Aboriginal and 
Islander Community Health Service, Brisbane. 
Before commencing the research work, agreement was obtained to publish the research 
findings in some acceptable publication, such as Health Worker Magazine. The objective 
would be to inform the Aboriginal and Torres Strait Islander Community of Brisbane in 
particular, but also other Aboriginal and Torres Strait Islander Communities, of the 
findings of a research project that might be of benefit to those Communities. Publication 
would be to contribute to the goal of increasing consumption of traditional or bush foods 
in order to improve the health of Aboriginal and Torres Strait Islander people. Whether 
the research findings are published for general information will, however, be left to the 
decision of the Aboriginal and Islander Community Health Service, Brisbane. 
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3.2 METHOD OF COLLECTING THE DATA: A WRITTEN SELF-
ADMINISTERED QUESTIONNAIRE 
The decision was made to use a written questionnaire for the survey as it was thought that 
this method rather than the oral interview method, would be the most suitable for collecting 
the data required. Issues considered in making this choice included the practicality of 
carrying out a written rather than an oral survey, the time frame, the cost, and most 
importantly, the lack of trained personnel to carry out oral interviews. This method was 
selected to minimise error. A written questionnaire also ascertains that all questions that 
need to be asked will be asked. Nevertheless, it was decided to employ two people 
(interviewers), one Aboriginal and one Torres Strait Islander, to assist respondents in filling 
in the surveys if they wanted assistance. Some people in the Community are not entirely 
comfortable with the written word; others, such as diabetic and elderly people, may have 
poor eyesight. 
The oral interview method was rejected for several reasons, not least because it was 
thought that this method would put too great a burden on the interviewers to ensure 
answers were recorded with minimum error. Errors can easily be introduced through 
failure to ask the same questions (even written questions) in exactly the same maimer with 
everyone; the tone of voice may betray the interviewer's emotions and beliefs with regard 
to the question asked; the interviewer's enthusiasm may influence the respondent, and so 
on (Oppenheim 1992). Other errors of bias may creep in, or errors in recording or coding 
the answers. Such are only a few of the errors that can be introduced into an interview, 
thereby influencing the answers given - which is why the problem of validity remains one 
of the most vexing in social research (Oppenheim 1992). The strength and limitations of 
the methodology used in this research project will be discussed in more detail later on in 
this chapter. 
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3.3 THE QUESTIONNAIRE 
3.3.1 Background Information for Respondents 
The first page of the questionnaire contained a statement which began by explaining by 
whom the survey was being carried out and the purpose of the inquiry. It then gave some 
background information as justification for the research project, explaining that the results 
would help formulate an appropriate intervention program for the benefit of the Aboriginal 
and Torres Strait Islander Community. Finally, it was made clear that filling in the 
questionnaire was entirely voluntary. It was also clearly stated that all the information 
belonged to the Aboriginal and Islander Community Health Service, Brisbane, and was to 
remain confidential. 
3.3.2 Formulation of the Questionnaire 
Henerson, Morris and Fitz-Gibbon in How to Measure Attitudes (1978), Krebs and 
Schmidt in New Directions in Attitude Measurement (1993) and Oppenheim in 
Questionnaire Design, Interviewing and Attitude Measurement (1992) were all drawn upon 
in relation to the theoretical framework used in formulating the questionnaire. 
The questionnaire comprised 64 questions relating to various aspects of attitudes and 
beliefs about traditional or bush foods. These were divided into the following themes: 
a. Knowledge and experience of traditional or bush foods 
b. Cultural attitudes towards traditional or bush foods 
c. Taste preferences for various traditional or bush foods 
d. The marketing of traditional or bush foods 
e. Economic strategies for the supply and distribution of traditional or bush foods 
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Finally, the questionnaire also included another nine questions which helped to describe the 
sample population. (A sample of the questionnaire is found in Appendix A). The rationale 
for the themes for which information was sought in the questionnaire is described below. 
3.3.2.1 Knowledge and Experience of Traditional or Bush Foods 
Before any information regarding attitudes and beUefs towards fraditional or bush foods could 
be discovered, it was first necessary to establish what Aboriginal and Torres Strait Islander 
people in Brisbane considered to be traditional or bush foods. Traditionally, Aboriginal and 
Torres Sfrait Islander people had a vast knowledge of plant foods as well as medicinal plants 
used both preventively to promote health and treat disease conditions (Mulvaney and Golson 
197; Davis 1989; Isaacs 1987; Low 1990). It was important, however, to discover the extent 
of present knowledge in an urban community, as such information carried with it imphcations 
for consumption of such foods. The knowledge that was sought included knowledge of herbs 
traditionally used in cooking, and as bush medicine. Knowledge of mles and practices used 
in the preparation of fraditional foods was also sought because of its importance not only in 
a cultural sense but also, as the literature review has shown, such mles and practices 
conserved nutrients and contributed to the good health of Indigenous people. The value of 
such knowledge is that it could be taught to younger members of the Community in a total 
approach to the promotion of fraditional or bush foods, leading to both empowerment and 
better health. 
Secondly, since the intervention programme was to be aimed at an urban population, 
information had to be sought regarding people's actual experience of traditional or bush foods. 
In other words, it was miportant to know what traditional foods people had already eaten, the 
frequency of such consumption, and where they were usually consumed. The reason for 
seeking such information was the assumption that it would be easier to promote the 
consumption of foods that people had akeady eaten, eaten frequently, and eaten under 
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conditions likely to encourage further consumption. In other words, if the foods were 
familiar, their improved accessibility, affordability and convenience would be likely to 
increase their consumption; while if the foods were unfamiliar or different, additional 
strategies would be needed to promote them. 
Information was also sought regarding another aspect of experience with traditional or bush 
foods; that is, whether they continue to be hunted, fished, or gathered, the frequencies of 
these activities, and how they are otherwise obtained. Information regarding such 
experience was sought to help in devising strategies to promote the consumption of 
traditional or bush foods, such as holding information camps about traditional foods and 
nutrition, or organising group expeditions to permitted areas for fishing, harvesting or 
collecting traditional or bush foods. 
3.3.2.2 Cultural Attitudes Towards Traditional or Bush Foods 
Information sought regarding the cultural attitudes towards traditional or bush foods 
included when they were eaten, how people felt about them, and with whom and on what 
occasions they were eaten. Such information was sought to indicate the best circumstances 
in which to promote traditional or bush foods. In addition, information was sought 
regarding the cultural significance of traditional or bush foods today, and to ascertain 
whether their cultural significance varied if they were obtained from the wild or from 
commercial outlets. Since the cash economy was introduced by the Europeans, 
information was sought with regard to people's attitudes towards the commercialisation of 
traditional or bush foods, and its implications for the Indigenous Community as well as for 
the wider Australian Community. It was hoped such information might point to certain 
strategies to promote traditional or bush foods in relation to their provenance. 
In addition, information was sought regarding the relationships between cultural attitudes 
towards traditional or bush foods and the environment. Information was also sought 
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regarding cultural attitudes towards the exploitation of the environment to obtain traditional 
or bush foods by both the wider Australian and Indigenous communities. In view of the 
fact that many traditional or bush foods today are protected, it was of vital importance to 
discover people's attitudes towards the environment and its conservation. This is because 
if traditional or bush foods are to be promoted, care must be taken that the strategies used 
in the intervention programme should be culturally appropriate, and that conservation and 
sustainability issues should also be addressed. 
3.3.2.3 Taste Preferences for Traditional or Bush Foods 
To discover the taste preferences of respondents, questions were asked with regard to 
which parts of an animal they considered the tastiest, and which traditional or bush foods 
people would or would not eat. The reason why it was important to discover the taste 
preferences of respondents was that such knowledge was essential for any intervention 
programme aimed at increasing the consumption of traditional or bush foods to provide 
appropriate foods items. Information was also sought with regard to the reasons for these 
taste preferences, so that ways could be found where appropriate, to change them. At the 
same time, information was also sought with regard to the reasons why people were not 
prepared to eat certain traditional or bush foods, so that where this was not for cultural 
reasons (for example totem taboos), appropriate strategies could be formulated to cater for 
differing attitudes and preferences. 
3.3.2.4 Marketing of Traditional or Bush Foods 
It was also necessary to discover what were the factors which would influence or dictate 
the purchase and therefore consumption of traditional or bush foods. The importance of 
the cultural appropriateness of the strategies used to promote consumption of traditional 
or bush foods has been noted above. Market research with regard to certain consumer 
characteristics of Indigenous people, towards food in general and traditional or bush foods 
in particular, was for this reason of vital importance to allow the formulation of an effective 
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programme. Thus, questions were asked regarding consumer behaviour with regard to 
food shopping in general, but more importantly conceming attitudes towards purchase of 
traditional or bush foods from commercial outlets, rather than obtaining them from the wild 
according to traditional ways. Other factors which dictate consumer purchasing behaviour 
also had to be investigated, such as accessibility in terms of distance from home, forms of 
transport and cost of transport. At the same time, information was sought with regard to 
the present sources of supply of traditional or bush foods for the Aboriginal and Torres 
Strait Islander Community, because strategies that aim to increase the consumption of 
traditional or bush foods may need to channel such sources of supply where appropriate. 
3.3.2.5 Economic Strategies for the Supply and Distribution of Traditional or Bush 
Foods 
Finally to promote the consumption of traditional or bush foods, it was necessary to 
discover methods of supplying and distributing traditional or bush foods which would be 
acceptable to the Aboriginal and Torres Strait Islander Community. Most importantly, the 
aim was to discover which supply and distribution methods would be most likely to 
increase their purchase and consumption. Information was thus sought regarding attitudes 
towards the farming of traditional or bush foods by Indigenous people, and their attitudes 
towards becoming entrepreneurs and setting up their own businesses, cooperatives or 
canteens to sell traditional or bush foods. 
3.3.3 The Focus Groups 
3.3.3.1 The Role of the Focus Groups 
Focus group discussions have been used for this research project primarily as a consultation 
process with significant members of tiie Aboriginal and Torres Strait Islander Community. 
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The work of Scrimshaw and Hurtado in Rapid Assessment Procedures for Nutrition and 
Primary Health. Care (1987) was used extensively with regard to focus group organisation 
and management techniques. 
After the questions for the questionnaire were formulated according to the objectives of the 
survey, the draft questionnaire was submitted for critical examination and suggestions to 
three focus groups. The focus groups were made up of the Aboriginal and Torres Strait 
Islander staff (21 staff in total) of the Aboriginal and Islander Community Health Service 
from where the survey was to be carried out. One focus group comprised Torres Strait 
Islander staff, and the other two comprised Aboriginal staff The duration of the focus 
group sessions was of one hour each. 
A non-Indigenous scribe who was attached to the Health Service and well known to all 
staff, was in charge of noting down all suggestions and changes put forward by the focus 
groups, since it was thought that the use of a tape recorder to record the focus group 
sessions would be intimidating and would prevent people saying what they thought. 
The focus groups made a number of suggestions and requested some changes with regard 
to the presentation of the questionnaire, and the formulation of some of the questions. The 
questionnaire was then reformulated in accordance with the recommendations made by the 
focus groups. 
3.3.3.2 Changes Recommended by the Focus Groups 
1. One of the recommendations made was that two different questionnaires be printed, one 
for females and one for males, in order to be culturally appropriate when dealing with 
men's business and women's business. The two questionnaires were identical except for 
questions 12 and 13 both of which referred to men's and women's business. 
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Question 12 for men asked: 
"Do you know of any traditional/bush foods that are especially recommended for men? 
during puberty, before marriage, to increase fertility and to increase masculinity?" 
Question 12 for women asked: 
" Do you know of any traditional/bush foods that are especially recommended for women? 
during childhood, at puberty, during menstmation, before marriage, to increase fertility, in 
pregnancy, during childbirth, during breastfeeding, to increase a woman's chances of 
having a baby boy, and to increase a woman's chances of having a baby girl" 
Question 13 for men asked: 
"Do you know of any food taboos for men?" 
Question 13 for women asked: 
"Do you know of any food taboos for women?" 
2. Another change requested was to question 1, which originally asked what foods were 
considered traditional or bush foods, the understanding being that such foods had not been 
introduced but had been eaten by Indigenous people before the arrival of Europeans. In 
other words, the question was about whether the food was indigenous or non-indigenous. 
What the focus groups pointed out was that a food could be considered either traditional 
or a bush food. The explanation was that a food was considered traditional if it was 
customary for that person or that person's family, elders or tribe to eat that particular food 
in a particular locality. Bush food on the other hand referred to any food eaten by some 
Indigenous tribe in some locality(ies) other than their own. For example, dugong may be 
a traditional food for Queensland coastal Aboriginal people, but is not so for Central Desert 
Aboriginal tribes. In other words, a food could be bush food yet not traditional or be both 
traditional and bush food. The formulation of the question was thus changed so as better 
to elicit information regarding the distinction just described rather than the distinction as 
to whether a food was considered Indigenous or non-Indigenous. The newly formulated 
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question was to give much more meaningful results as was discovered later in the analysis 
process. 
3. A question was added regarding laws restricting the hunting of dugong and turtle, and 
the collecting of oysters on beaches. The focus groups wanted to determine the extent of 
awareness in the Community of such restrictions, in view of the fact that the research 
project aimed at promoting the consumption of traditional or bush foods. 
4. A question regarding the occupation of the respondent was deleted as it was considered 
a sensitive issue, and was not of vital importance for the research project, especially as a 
question regarding whether the respondent was employed had already been asked. This 
question had been included in the first place to determine the likely proportion of people 
who might be able to afford to purchase bush foods. 
5. Some changes in wording were recommended by the focus groups, such as addition of 
the word 'optional' to questions 5, 6 and 7 which sought information regarding totem foods, 
herbs, spices or berries used in cooking with traditional or bush meat, fish or damper, and 
mles or practices which usually accompanied the preparation of such foods. To question 
47, which asked whether Aboriginal and Torres Strait Islander people should be allowed 
to eat any traditional or bush foods whether they are protected species or not, a 
recommendation was made to add the proviso that 'they should, however, be mindful of the 
amount of food taken to avoid over-exploitation'. To question 49, which asked whether 
traditional or bush fruit, berries, seeds, plant, flowers, roots should be grown commercially 
on farms, a recommendation was made to add 'to supply both country and urban 
communities, but especially urban communities'. 
6. Recommendations were made that some questions be reworded so that they could be 
more clearly understood. For example, question 9 which asked whether eating traditional 
or bush foods could make Aboriginal and Torres Strait Islander culture stronger, was 
rephrased to ask whether eating traditional or bush foods can strengthen cultural ties. 
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Question 11 which asked whether traditional or bush foods are better for you than ordinary 
foods, was rephrased to ask whether traditional or bush foods are better for you than many 
of our daily foods. In addition, recommendations were made that each question be followed 
with: "Please add any comments you may have" to give people additional opportunities 
to add anything they might want to express or communicate. 
The suggestions, changes and recommendations made by the focus groups were invaluable 
in the production of the questionnaire, especially as the process directly involved the 
Community that was going to be surveyed. Furthermore the participation of staff who are 
Community members ensured that the presentation of the questionnaire, the wording of the 
questions, and the content of the questions were culturally appropriate and acceptable to 
the Community. 
3.4 THE POPULATION SAMPLE 
3.4.1 Choice of Sampling Method 
After extensive discussions and exploration of possibilities, it was decided that the study 
sample would be an opportunistic sample of the Aboriginal and Torres Strait Islander 
Community, comprising mainly those Indigenous people using the services of the Health 
Service, those who have personal acquaintances at the Health Service, or those who work 
with or have contact with other Aboriginal and Torres Strait Islander organisations. In 
other words the study sample comprised any willing members of the Aboriginal and Torres 
Strait Islander Community who made use of the Health Service, or was a member of some 
ATSI organisation and was present on its premises when it was visited by our interviewers, 
or was a client of one of these organisations, or was a relative of the interviewers. 
Participants were approached either directly face to face or contacted by telephone. The 
study sample would thus be from that part of the Indigenous Community most likely to 
benefit from the Bush Tucker Programme. Since there are between 15,000 and 16,000 
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people on the files of the Aboriginal and Islander Community Health Service, it could be 
assumed that the attitudes and beliefs of any opportunistic sample population would be 
representative of the attitudes and beliefs of a considerable proportion of the Aboriginal 
and Torres Strait Islander Community, although not that of the total Indigenous population 
of Brisbane of over 27,000 people (ABS Catalogue No. 2020.0 1998). 
3.4.2 Rationale for Choice of Sampling Method 
The theoretical background discussing the various sampling methods generally used in 
social investigations has been provided by Raj in his works, Sampling Theory (1968) and 
Design of Sample Surveys (1972), and by Moser and Kalton in their book. Survey Methods 
in Social Investigation (1985). 
Very early on in the research design and planning stage, the idea of using a random sample 
using the white pages was eliminated because many people in the Aboriginal and Torres 
Strait Islander Community do not have a telephone and are fairly mobile. The random 
street door knocking method could not be used either, because the percentage of the 
Aboriginal and Torres Strait Islander population living in even the highest density areas for 
that population is very small. Furthermore, the interviewers employed for the survey, being 
Aboriginal and Torres Strait Islander, might have suffered safety problems in carrying out 
a survey by such a method. Time and cost considerations were also a drawback. Another 
factor to be taken into account is the fact that the interviewers, being part of the 
Community, would have found it difficult to knock on doors randomly. The names and 
addresses of patients on the Health Service record files could not be used due to 
confidentiality laws, while only sampling the people who were attending the clinic during 
the time of the survey would have biased the sample population towards those people who 
happened to be sick during the period of the survey or who are frequent users of the Health 
Service. 
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The rationale for opting for an opportunistic sample was that the sample population was 
a good representation of the sample frame and of the population that was most likely to be 
users of the Aboriginal and Islander Community Health Service. Out of the total 
population of Aboriginal and Torres Strait Islander people in the Brisbane metropolitan 
area, only a percentage uses the Health Service on a regular basis. Users of the Health 
Service are more likely to be the elderly, the unemployed and the more disadvantaged 
members of the Community as well as fiiends and relatives of staff The geographical area 
served by the Health Service comprises northem suburbs up to Caboolture, Deception Bay 
and Pine Rivers, southem suburbs down to Loganlea and Beaudesert, central suburbs 
including Kangaroo Point and West End, and eastem suburbs. The westem suburbs are 
poorly represented. 
People living on the outskirts of the metropolitan area are more likely to use health services 
closer to where they live. Other reasons for people using other health services than the 
Aboriginal and Islander Community Health Service are: emergencies at week-ends (which 
often affect mothers with infants, young children, or the elderly), lack of awareness by 
transient people of the existence of the Health Service, or distance away from 
Woolloongabba when Outreach Clinics are not available (at the time of the survey. 
Outreach Clinics were only open one or two days a week and in some suburbs only). In 
other words, the opportunistic sample population is a population more likely to use the 
Health Service than would a statistically random sample population, which would certainly 
include people unlikely to use the Health Service at all. 
Moreover despite the fact that the purpose of the survey was to fmd out information to help 
in formulation and implementation of a programme designed to promote bush tucker in the 
whole of the Brisbane Aboriginal and Tortes Strait Islander Community (the programme 
will be advertised on radio station 4AAA, like other Community health programmes), those 
likely to benefit are also likely to be users of the Health Service. 
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3.5 CONDUCTING THE SURVEY 
3.5.1 The Pilot Survey 
The questionnaire was first piloted with the students of the Indigenous Health Program at 
the Australian Centre for Intemational Tropical Health and Nutrition, University of 
Queensland. Following the pilot survey and discussion with the students, it was decided 
to delete two questions from the questionnaire. These questions, although phrased 
differently, asked essentially the same things as other questions, and had been included to 
check for intemal consistency and reliability. The questions eliminated were those which 
were of least consequence for the final aim of the research project. Apart from this matter 
of repetition, other comments about the questionnaire were positive so no other changes 
were made. 
3.5.2 Employment of Two Interviewers to Conduct the Survey 
3.5.2.1 The Interviewers 
Two interviewers, one Aboriginal and one Torres Strait Islander person, were employed 
to carry out the survey. The process of recmiting the interviewers consisted of advertising 
the positions within the Aboriginal and Islander Community Health Service and within 
other Aboriginal and Torres Strait Islander organisations. Four applications were received, 
a selection committee was appointed and two applicants were selected. The role of the 
interviewers was to explain to respondents any questions that were unclear to them, and 
to assist them in filling in the questionnaire if they needed assistance. The interviewers 
were provided with decorated sample bags and healthy food products to be presented to 
each respondent to thank them for their time in filling out the survey. 
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The training of the interviewers covered the study rationale and consisted in informing 
them of survey procedures and the reasons why such procedures were to be followed. The 
interviewers were requested to fill in the questionnaire themselves so as to be familiar with 
the questions and to enable any confusion to be clarified. The interviewers suggested the 
deletion of an additional two questions which they felt somewhat repetitive. The reason 
for such repetitions (to ensure the intemal consistency and reliability of the information 
obtained) was explained. The two questions mentioned were nevertheless deleted as the 
interviewers wanted to shorten the questionnaire. The interviewers were provided with the 
social atlas of Brisbane (ABS Catalogue No. 2840.3 1993) which shows the various 
suburbs in which Aboriginal and Torres Strait Islander people live and their population 
densities, and with an index catalogue of all Aboriginal and Torres Strait Islander 
organisations existing in Brisbane. Aboriginal and Torres Strait Islander organisations and 
groups in general deal with such issues as health, welfare, funding dispersal, education and 
cultural issues. These reference materials were to help in the sampling of respondents, by 
assisting the interviewers to take account of the geographical distribution of Indigenous 
people in the Brisbane area. The intention was that the sample should as much as possible 
reflect the actual demographic profile of the population with regard to place of dwelling. 
Indigenous group, age and employment. It was recognised that it would be impossible to 
obtain a sample with a demographic profile exactly reflecting that of the Brisbane 
Indigenous population, but an attempt was made to ensure than no one group should be 
over-represented, for example, all the young people who live in Woodridge, or all the 
clients of the Aboriginal and Torres Strait Islander Alcohol and Dmg Rehabilitation Centre 
in New Farm. A car was hired to enable the interviewers to go where the people lived and 
worked. 
3.5.2.2 Conducting the Survey 
The interviewers carried out the survey in September and October 1996. According to the 
survey design, respondents would answer the questionnaires in the presence of the 
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interviewers so that any help needed with regard to the understanding of questions could 
be given. Contrary to the study design, however, most of the questionnaires were handed 
out and left with respondents to be filled in, in the respondents' own time. The interviewers 
were present, however, in the case of the "Elders" of the Community, to whom the 
questionnaires were administered as a group. After having been informed of the aims of 
the project and filling in the questionnaire, the 'Elders' were invited to partake in a lunch 
at which were served various bush foods, including kangaroo, emu and crocodile. 
Certain problems arose with regard to the distribution and collection of the questionnaires 
which precluded the researcher from calculating the response rate. Unfortunately, the 
method of distributing the questionnaires led to a number of questionnaires being lost, 
forgotten or misplaced. Indeed, it is possible that some questionnaires were not picked up 
even though they had been filled in. Failure on the part of the interviewers to keep 
adequate records (despite those issues having been covered during the training and during 
the survey itself) was one reason why the number of questionnaires retumed was less than 
expected. 
Despite the problems mentioned above, this method of carrying out the survey, by its 
nature, did have the effect of reducing interviewer bias with regard to the answers, although 
some bias may have been present with regard to who was included in the sample (for 
example the interviewers contacted their relatives before going to ATSI organisations to 
seek participants). The method also had the benefit of providing a degree of personal 
contact which encouraged Community involvement in the research and reinforced 
Community ownership of the survey as a whole. 
3.6 ANALYSIS OF RESULTS 
The raw data from the questionnaires were entered into a computer using the statistical 
programme EPI FNIFO. Analysis of associated opinions and beliefs was done through 
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separate examination of comments (as can be seen from pemsal of the questionnaire given 
in the appendices each question allowed the respondent the opportunity to comment if 
desired). Microsoft EXCEL was used for some further data manipulation and graphic 
presentation of data. 
Great care was taken in entering the data so as to minimise data entering errors. For 
example, particular care was taken by the researcher to ensure consistency in coding the 
answers. Thus when an answer was ambiguous, it was entered as "no answer" so as to 
eliminate any interpretation bias. On the other hand, where some interpretation was 
necessary, the coding used was consistent whenever the same problem occurred. Such an 
example was in question 1, where a tick was marked on the middle line between traditional 
and bush food. In all such cases, this was interpreted as meaning both traditional and bush 
food. 
Answers to the questions have been grouped and presented in themes, which, where 
appropriate, have been presented in the same graph or table to facilitate comparison and 
understanding of the results by the reader. Percentages of answers by the respondents have 
been tabulated and graphed under the following categories: gender, age, education and 
Indigenous group. These divisions have been used consistently for the presentation of all 
results. Discussion of the results follows their presentation. 
Statistical analysis 
Statistical analysis (chi square tests) were carried out, both for each question and for sets 
of questions based on related topics. Where a significant result was found for a question 
or a set of questions, die;? value is marked in bracket, following the question number the 
test is referring to, in the text of the Results Section. Where no;? value is marked, then the 
reader should assume that the differences in proportions are not significant. Discussion and 
interpretation of results are both quantitative (rather than statistical) and qualitative and are 
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trying to determine the reasons why responses were high overall or higher for certain 
groups than others. It was thought that reasons why such responses were observed were 
more relevant to the project than the actual size of the differences in responses between 
the groups. 
3.7 STRENGTH AND LIMITATIONS 
The strength and limitations of the research method will be dealt with together as each 
strength factor has some countervailing limitation, and vice versa. 
3.7.1 Ethical Process 
The greatest strength of the project is that the methodology followed the process as 
outlined in the Guidelines on Ethical Matters in Aboriginal and Torres Strait Islander 
Health Research (NHMRC 1991). This means that the Aboriginal and Torres Strait 
Islander Community in Brisbane owns the project. The Community participated in the 
project from its inception, and will directly benefit from the research findings through 
formulation of a programme to improve the health of the Indigenous Community. Despite 
difficulties encountered in planning and conducting the survey, even though all precautions 
were taken, a survey which short-circuited the proper ethical and consultative processes 
would have been valueless. 
3.7.2 Strength of the Method of Collecting the Data: Quantitative Versus 
Qualitative Considerations 
The survey method used, consisting of self-administered questionnaires, allowed the 
quantitative measurement of the attitudes of a representative sample of the target 
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population. The method allowed information to be obtained from people of a wide variety 
of ages, educational backgrounds, and experience in living in different parts of the city. 
One limitation, however, was that it did not allow, as in the oral interview method, direct 
interaction with the respondent and open ended questioning to provide in-depth 
information. An attempt was made to overcome this by asking respondents to add any 
comments they might have for every question. To obtain more in-depth information would 
have necessarily resulted in a smaller sample less representative of the population 
surveyed. Moreover a lack of experienced interviewers would seriously have compromised 
any qualitative data collection. 
3.7.3 Interviewer Bias 
Another strength was that, since the interviewers distributed the questionnaires to be filled 
in by respondents in their own time rather than in their presence, interviewer biases can be 
said to have been eliminated and answers can be assumed to represent more accurately the 
attitudes, opinions and beliefs of the respondents. In this research project, one of the 
interviewers recmited was a Torres Strait Islander, which may account for the greater 
proportion of Torres Strait Islanders in the sample surveyed than in the total Indigenous 
population of Brisbane (at twice the percentage). This may not be the only reason, however. 
For example, Torres Strait Islanders may, independently of the interviewer, be more 
represented in the client base of the Aboriginal and Islander Community Health Service 
and in the organisations which are in contact with the Health Service. 
3.7.4 Respondent Bias 
It is generally known that those who respond to surveys differ from those who do not. For 
example, in this case, those who responded may have been more aware of, or informed 
about cultural, political or health issues. Any such respondent bias was difficult to 
determine, however, because no records were kept of who filled in the questionnaires, and 
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who did not. Only a few questionnaires were answered in the presence of the interviewers. 
Had all questionnaires been systematically filled in, in the presence of an interviewer, as 
envisaged in the study design, respondent bias could have been estimated. One advantage, 
however, of the method used was that interviewer bias was minimal. 
3.7.5 Response Errors 
There must be some doubt, however, whether questions were understood in the way they 
were intended to be. We cannot be confident, therefore, that response errors did not occur 
(Moser and Kalton 1985). Respondents answering questions seeking information on the 
extent of knowledge and experience regarding traditional or bush foods may have given 
answers which did not actually reflect such knowledge and experience. For example, 
answers to questions asking which herbs are used in cooking traditional or bush foods, or 
are applied in bush medicine, included whether the respondent had ever seen someone else 
using such herbs. The respondent may not know the name of the herb, or where to find it, 
nor be able to recognise it, if out of context, in which case a claim to such knowledge 
cannot be considered a valid response. For the purpose of the research project, however, 
such response errors are not of vital importance. Changes to the wording of questions 
recommended by the focus groups (described above) helped reduce possible 
misunderstanding on the part of respondents, thereby reducing response errors, though the 
problem of differences in understanding according to social background, economic 
situation and personal world view still remained (Oppenheim 1992). 
3.7.6 Reliability 
Although it is recommended that a few questionnaires selected at random be re-done by 
the same respondent, in exactly the same environment, in order to test the reliability of 
responses, such practice is rarely practical. Even if respondents agree to fill the 
questionnaire in again, they may not give exactly the same answers: They may remember 
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wrongly; or they may have changed their minds in the meantime (Moser and Kalton 1985: 
353). In the case of this survey, test of reliability through repeat completion of the 
questionnaire was not possible since the names and addresses of respondents were kept 
confidential by the interviewers. Spot testing of results in the form of split-halving 
questionnaires revealed, however, marked consistencies in responses to relatively 
homogeneous questions. The consistency of pattems obtained thereby served to confirm 
the reliability of the survey. A better estimate of reliability, however, would require testing 
against a subsequent survey carried out by other investigators (thus guarding also against 
any bias introduced by or with respects to the interviewers). 
3.7.7 Validity 
In assessing the validity of the survey, Moses and Kalton's warning is pertinent: 
The difficulty of applying rigorous and objective tests of validity in attitude 
measurement arises from the fact that such measurement is invariably 
indirect - in the sense that the attitude is inferred from the verbal responses. 
An attitude is an abstraction and in consequence it is generally impossible 
to assess its validity directly. An approach for this situation is that of 
construct validity; on the basis of theoretical considerations, the researcher 
postulates the types and degrees of association between the scale and other 
variables and he then examines these associations to see whether they 
confirm his expectations (Moser and Kalton 1985: 356). 
In other words, results can be accepted as valid provided they confirm theoretical 
expectations. In the case of this research project, results did reflect expectations with 
regard to the attittides of specified categories within the sample, namely gender, education, 
age and Indigenous group. Where answers were unexpected, their consistency throughout 
all related questions strikingly reinforced their validity. 
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4.0 RESULTS 
The results of the survey questionnaires are presented in this section according to the 
following themes: 
1. Demographic description of the sample population 
2. Knowledge and experience of traditional or bush foods 
3. Cultural attitudes towards traditional or bush foods 
4. Taste preferences with regard to traditional or bush foods 
5. Market research with regard to traditional or bush foods 
6. Economic sfrategies with regard to the supply and distribution 
of fraditional or bush foods 
4.1 DEMOGRAPHIC DESCRIPTION OF THE SURVEY SAMPLE 
The demographic profile of the sample population differs from the Indigenous 
population profile of the Brisbane area ( ABS Catalogue No. 2020.0, 1998) (Table la). 
In particular, the proportion of Torres Strait Islanders to Aboriginal people is more than 
double that in the Brisbane population. This occurrence proved to be fortunate in the 
end, for in view of the small sample size, a much smaller number of Torres Strait 
Islanders would have greatly reduced the power of the conclusions drawn. Although 
the number claiming both Aboriginal and Torres Sfrait Islander descent was three times 
higher (12%) in the survey sample than in the census figures (3.77%) (ABS Catalogue 
No. 2020.0, 1998), their real number (n=10) was considered too small to permit the 
various variables to be analysed separately for their group category. This is because not 
all respondents responded to all questions. They have nevertheless been included in all 
other categories in later analyses, graphs and tables of results. In terms of age (above 
and below 35 years), the profile of the sample population was similar to that of the 
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Indigenous population in Brisbane. It should be noted, however, that ten people who 
answered the questionnaire failed to give their age. As for the gender division of the 
sample population, males were slightly less represented (36%)) than in the Indigenous 
population of Brisbane (49%)); and conversely, females were slightly more represented 
(64%)) than in the Indigenous population of Brisbane (51 %o). 
Another feature in which the sample population differs from the Brisbane Indigenous 
population profile is in the proportion of tertiary-educated people among the 
respondents. It is not possible to directly compare the proportion of non-tertiary 
educated versus tertiary-educated people in the survey with those of the total 
Indigenous population of Brisbane because, while the ABS figures give the number of 
people who have already obtained tertiary qualifications and the number currently 
attending tertiary institutions, calculated from age 15 years and over, this survey only 
questioned people aged 18 years and over. The ABS figures put the proportion of 
Indigenous people attending various institutions or having obtained tertiary 
qualifications, calculated from age 15 years and over, at 7.73%) compared with 49.40% 
for respondents of this survey (ABS Catalogue No. 2020.0, 1998:108). This is a 
significant bias in the sample, which would have been less or even non-existent had the 
sample been as large as expected. Tertiary qualifications included university degrees, 
undergraduate or postgraduate diplomas, and vocational certificates from TAPE and 
other tertiary colleges. 
Most respondents have lived the longest in a city (Table lb). About half of both 
Aboriginal people and Torres Strait Islanders are married or in a defacto relationship 
and a third are single although nearly half the people with tertiary education are single 
(Table Ic). Most Aboriginal people and Tortes Strait Islanders live in a family 
situation although females are more likely than males to live with their family. More 
males than females are likely to be living with their fiiends (Table Id). Note that tables 
showing percentages which do not add up to one hundred indicate that a proportion of 
respondents did not answer the question. 
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Table la. (Social statistics: Q. 1, 2, 3). Demographic profile of sample population. Major divisions are: 
Gender; Age; Indigenous group (A = Aboriginal, TSI = Torres Strait Islander); and Education (NTE = 
Non-Tertiary Educated, TE = Tertiary Educated). 
Survey 
Sample 
Census 
(1996)* 
MALE FEMALE < 35 =>35 TSI A|TSI NTE TE 
(n=30) • (n=53) (n=40) (n=33) (n=53) (n=20) (n=10) (n=42) (n=41) 
36% 64% 55% 45% 64% 24% 12% 51% 
49% 51% 57% 43% 86% 10% 4% 
* Figures calculated from the ABS census 1996 and the 1996 census of Population and Housing,, 
Indigenous Profile, rounded to the nearest whole percentage number. 
49% 
Table lb. (Social statistics: Q. 4) Geographic areas: Percentage of respondents who have lived the 
longest: in the bush; in country towns; and in the city. (Figures do not add up to 100% because some 
people did not answer that question) 
Bush 
Country 
town 
City 
MALE 
(n=30) 
10 
17 
60 
FEMALE 
(n=53) 
4 
19 
70 
<35 
{n=40) 
3 
23 
68 
=>35 
(n=33) 
12 
9 
64 
A 
(n=53) 
6 
13 
72 
TSI 
(n=20) 
10 
20 
60 
A|TSI 
(n=10) 
0 
40 
50 
NTE 
(n=42) 
7 
19 
64 
TE 
(n=41) 
5 
17 
68 
Table Ic. (Social statistics: Q. 7) Marital Status. Percentage of those who are: single; married or in a 
defacto relationship; divorced or separated; or widowed. (Figures do not add up to 100% because some 
people did not answer that question) 
Single 
Married/ 
Defacto 
Divorced / 
Separated 
Widowed 
MALE 
(n=30) 
40 
50 
0 
3 
FEMALE 
(n=53) 
34 
45 
15 
4 
<35 
(n=40) 
45 
45 
5 
0 
=>35 
(n=33) 
30 
55 
0 
3 
A 
(n=53) 
32 
49 
11 
4 
TSI 
(n=20) 
30 
55 
10 
5 
A|TSI 
(n=10) 
70 
20 
0 
0 
NTE 
(n=42) 
24 
52 
12 
7 
TE 
(n=41) 
49 
41 
7 
0 
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Table Id. (Social statistics: Q. 8) Living arrangements. Percentage of those who live with: family 
members; alone; or with friends. (Figures do not add up to 100% because some people did not answer 
that question) 
Family 
Alone 
Friends 
MALE 
(n=30) 
63 
17 
17 
FEMALE 
(n=53) 
81 
15 
4 
<35 
(n=40) 
80 
5 
13 
=>35 
(n=33) 
70 
24 
6 
A 
(n=53) 
74 
17 
8 
TSI 
(n=20) 
80 
5 
15 
A|TSI 
(n=10) 
70 
30 
0 
NTE 
(n=42) 
81 
12 
5 
TE 
(n=41) 
68 
20 
12 
Table le. Results of chi square tests for confounding factors. Figures represent/? values. 
GENDER AGE ORIGIN EDUCATION 
Gender 
Age 
Origin 
Education 
0.36 
0.30 
0.15 
0.83 
0.20 0.72 
4.1.1 Confounding Factors 
Table le shows that all major divisions (gender, age, Indigenous group and education) 
were independent with respect to each other atp = 0.05. All;? values for chi square test 
of independence were greater than 0.1. Therefore the relative frequency of respondents 
in each sub-division in any one division is independent of any other division. 
Interpretation of results was therefore free of confounding factors. 
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4.2 KNOWLEDGE AND EXPERIENCE OF TRADITIONAL OR BUSH 
FOODS 
4.2.1. Knowledge of Traditional or Bush Foods. 
This section will first show which food types the sample population considers to be 
traditional or bush foods, then what knowledge it has of the use of herbs and spices in 
food preparation or as bush medicine, and the special use of bush foods by men and 
women. 
Figure 1 below shows which bush foods the survey population considers to be most 
traditional. For Aboriginal people, turtle, goanna, emu, dugong, kangaroo, fish, 
witchetty grubs and echidna, in that order, were considered the most prominent 
traditional foods. For Torres Strait Islander people, by contrast, the most prominent 
were turtle and dugong, crabs and oysters, fish, sweet potato and yams. Overall, there 
was a significant difference between which foods were considered traditional or bush 
foods by Torres Strait Islander and Aboriginal respondents (p < 0.05). While males and 
females considered similar foods to be traditional, the proportion of Torres Strait 
Islanders who recognised certain foods as traditional was greater than that for 
Aboriginal people. 
More males than females reported having knowledge of herbs, spices or berries (p < 
0.05) which were traditionally used in cooking; of rules or practices (p < 0.05) which 
were adhered to in the preparation of traditional foods; and of herbs, spices or berries or 
other traditional or bush foods which can be used as bush medicine (Figure 2a). A 
substantial majority of Torres Strait Islander people reported having some knowledge 
of herbs and spices used in cooking of bush foods (p < 0.05), of rules and practices (p < 
0.05), and of bush medicine (p < 0.05) compared with Aboriginal people (Figure 2b). 
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Figure 1. (Q.l) Traditional Foods. Percentage (%) of all Aboriginals versus percentage (%) of all 
Torres Strait Islanders who considered a particular food item as traditional. 
^^0^1SE-
s*_ 
eMale(n=30) 
O Female (n=53) 
Spices & Herbs Rule and Practices Traditional/ bush Medicine 
Figure 2a. (Q. 6, 7, 8) Percentage (%) of all males versus percentage (%) of all females who reported 
having knowledge of 1) traditional/bush herbs, spices or berries used in cooking with traditionaL^ush 
meat, fish or damper; 2) rules and practices adhered to in the preparation of traditionalTjush meat, fish or 
damper; and 3) traditionaVbush herbs and foods used as medicine. 
94 
m 
7n 
fid 
50 
20 
10 
(1 - ^ 
^Aboriginal (n=53) 
D Torres Strait Islander (n=20) 
p^ , 
i-
C^ 
^ 
- • 
Spices & Herbs Rule and Practices Traditional/ bush Medicine 
Figure 2b. (Q. 6, 7, 8) Percentage (%) of all Aboriginals versus percentage (%) of all Torres Strait 
Islanders who reported having knowledge of 1) traditional/bush herbs, spices or berries used in cooking 
with traditional/bush meat, fish or damper; 2) rules and practices adhered to in the preparation of 
traditional/bush meat, fish or damper; and 3) traditional/bush herbs and foods used as medicine. 
Figures 3 and 4 below indicate those who reported having knowledge of men's business 
and women's business respectively, in relation to food. More women said they knew of 
special foods or food taboos applying at various periods in a woman's life than men did 
during theirs. 
™ 80 
S 60 
B Have knowledge D Do not have knowledge 
Puberty Marriage Fertility Masculinity Taboos 
Figure 3. (Q. 12, 13) Men's business. Percentage (%) of all males who reported having/not having 
knowledge of traditional bush foods especially recommended for/associated with a) puberty; b) before 
marriage; c) increasing fertility; d) increasing masculinity; and e) which are taboo. 
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Figure 4. (Q. 12, 13) Women's business. Percentage (%) of all females who reported having/not 
having knowledge of traditionaLlDush foods especially recommended for/associated with a) childhood; b) 
puberty; c) menstruation; d) marriage; e) fertility; f) pregnancy; g) childbirth; h) breastfeeding; i) 
increasing chances in having a son; j) increasing chances of having a daughter; and k) which are taboo. 
4.2.2 Experience of Traditional or Bush Foods 
This section indicates the experience the sample population has of different traditional 
or bush foods, their frequency of consumption, and the circumstances under which they 
were consumed. It also indicates whether activities such as hunting, fishing, harvesting 
or collecting remain popular, and whether the sample population has some awareness of 
laws that restrict such activities. 
Figures 5a-d below show the extent to which the various traditional or bush foods have 
been eaten by the sample population, broken down according to divisions of gender, 
age. Indigenous group and education level. It is clear that females have eaten more 
traditional or bush foods than males (Figure 5a), while the older age group has eaten 
more traditional or bush foods than the younger age group (Figure 5b). Also, while 
Aboriginal and Torres Strait Islander people have both eaten many varieties of 
traditional or bush foods, these are very different from each other. More Torres Strait 
Islander peoplehave eaten their traditional foods than Aboriginal people (Figure 5c). 
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Tertiary educated people have eaten more traditional or bush foods in the past than non-
tertiary educated people (Figure 5d). 
Figure 6 (Q. 20) below shows the frequency of consumption of traditional or bush 
foods by the sample population. Despite the fact that Question 20 comprised six 
categories of answers, only five were used for the pie graph. These categories were 
grouped as follows: Rarely ('once', 'twice', 'rarely'); Often ('often'); Very Often 
('very often', 'many times'). The category 'never' was not represented in the pie graph 
as no-one gave this answer. The major feature shown in this figure (Fig.6) is that the 
only significant difference in the frequency of consumption of traditional or bush foods 
that is evident (p = 0.01) is between the two age groups. 75% of the older age group 
reported eating traditional or bush foods often and very often compared with 40% for 
the younger age group. Overall, however, only 57%) of people eat traditional or bush 
foods often and very often. 
Figures 7a-d below show where the respondents have eaten traditional or bush foods. 
The majority of respondents said they had eaten traditional or bush foods in a city, 
which agrees with the population demographic profile showing that most have lived the 
greater part of their lives in urban environments (Figure 7a). As might be expected, 
however, a much greater proportion of the older age group said they had eaten 
traditional or bush foods in the bush (48%) than of the younger age group (25%)). 
Figure 8 below shows the extent to which Aboriginal and Torres Strait Islander people 
still hunt, fish, harvest or collect traditional or bush foods from the wild. More men, 
older people and Torres Strait Islanders hunt, fish or harvest traditional or bush foods 
than do women, the young or Aboriginal people. 
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Figure 5a. (Q. 19) Consumption of traditional/bush foods. Percentage (%) of all males versus 
percentage (%) of all females who in the past have eaten particular traditional/6ush foods. 
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Figure 5b. (Q. 19) Consumption of traditional/bush foods. Percentage (%) of all those less than 35 
years of age versus percentage (%) of all those more than 35 years of age who in the past have eaten 
particular traditionaLljush foods. 
98 
Aboriginal (n=53) 
Torres Strait Islanderl (n=20) 
Figure 5c. (Q. 19) Consumption of traditionaLl^ ush foods. Percentage (%) of all Aboriginals versus 
percentage (%) of all Torres Strait Islanders who in the past have eaten traditionaLlDush foods. 
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Figure 5d. (Q. 19) Consumption of traditional/bush foods. Percentage (%) of all those without tertiary 
education versus percentage (%) of all those with tertiary education who in the past have eaten 
traditional/bush foods. 
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47% 
40% 
13% 
Female 
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23% 
<35 Years of Age 
25% 
15% 
60% 
>=35 Years of Age 
50% 
25% 
Aboriginal 
35% 
48% 
17% 
Torres Strait Islander 
25% 
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25% 
Non-tertiary Educated 
34% 
44% 
22% 
Tertiary Educated 
39% 
44% 
17% 
Figure 6. Frequency of consumption of traditional or bush foods. Percentage of respondents who have 
eaten traditional/bush foods a) rarely; b) often; and c) very often, for each gender, age, educational 
level and Indigenous group. 
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Figure 7a. (Q. 21) Place of consumption of traditional or bush foods by gender division. Percentage of 
respondents who had eaten traditional/bush foods in 1) cities; 2) country towns; and 3) the bush. 
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Figure 7b. (Q. 21) Place of consumption of traditional or bush foods by age division. Percentage of 
respondents who had eaten traditional/bush foods in 1) cities; 2) country tovras; and 3) the bush. 
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Figure 7c. (Q. 21) Place of consumption of traditional or bush foods by Indigenous group. Percentage 
of respondents who had eaten traditional/bush foods in 1) cities; 2) country towns; and 3) the bush. 
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Figure 7d. (Q. 21) Place of consumption of traditional or bush foods by education level. Percentage of 
respondents who had eaten traditional/bush foods in 1) cities; 2) country tovms; and 3) the bush. 
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Figure 8. (Q. 57) Hunting, fishing or harvesting of traditional or bush foods. Percentage (%) of all 
Aboriginal and Torres Strait Islander people who hunt, fish or harvest traditional or bush foods according 
to gender, age. Indigenous group and education level. 
4.3 CULTURAL ATTITUDES TOWARDS TRADITIONAL OR BUSH 
FOODS 
This section presents the results dealing with the cultural attitudes of the sample 
population with regard to the various traditional or bush foods, and with regard to 
traditional or bush foods in relation to the environment. 
4.3.1 Cultural Attitudes 
This section presents results relating to cultural attitudes towards traditional or bush 
foods, including when eaten, feelings and occasions associated with traditional or bush 
foods, and their cultural value and significance in relation to the Aboriginal and Torres 
Strait Islander communities and to the wider Australian community. 
Table 2 indicates the people, feelings and occasions associated with consumption of 
traditional or bush foods. Overall, respondents associated traditional or bush foods most 
with community gatherings (65%), their families (63%), and joyful celebrations (61%)). 
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Some differences, however, were recorded between Aboriginal and Torres Strait 
Islander people. While for Aboriginal people community gatherings scored highest 
(74%) followed by family and joyful celebrations (both at 57%), for Torres Strait 
Islander people the family scored highest with 75%, followed by joyful celebrations 
(70%), and then by Community gatherings (45%). As for the younger age group, 
traditional or bush foods were associated more often than for older people with regrets 
or something unknown. This would indicate that younger people have probably not 
had the same opportunities as the older age group to know about traditional or bush 
foods. This was the case only for Aboriginal respondents not Torres Strait Islanders. 
Non-tertiary educated people associated traditional or bush foods with community 
gatherings more so (76%) than did tertiary educated people (54%). On the other hand, 
tertiary educated people associated traditional or bush foods with harmony with the 
environment (34%) more so than did non-tertiary educated people (17%). 
Table 2. (Q. 2) People, feelings and occasions associated with consumption of traditional or bush 
foods. Percentage (%) of all those surveyed (ALL) and, for the divisions based on gender, age, 
Indigenous group (A = Aboriginal, TI = Torres Strait Islanders) and education level (NTE = Non -
Tertiary Educated, TE = Tertiary Educated). (N.B. the same column headers are maintained for all tables 
presented hereafter). 
Childhood 
Family 
Something forgotten/ 
lost 
Community gatherings 
Regrets 
Joy/ celebrations 
Sorrow 
Harmony with the 
environment 
Something unknown 
ALL 
(n=83) 
53 
63 
18 
65 
10 
61 
19 
25 
10 
MALE 
(n=30) 
50 
57 
13 
57 
13 
67 
27 
27 
10 
FEMALE 
(n=53) 
55 
66 
21 
70 
8 
58 
15 
25 
9 
<35 
(n=40) 
45 
60 
20 
68 
15 
68 
20 
23 
13 
=>35 
(n=33) 
61 
61 
15 
61 
3 
55 
18 
24 
3 
A 
(n=53) 
53 
57 
17 
74 
11 
57 
15 
23 
11 
TSI 
(n=20) 
40 
75 
20 
45 
5 
70 
35 
20 
0 
NTE 
(n=42) 
52 
62 
17 
76 
7 
62 
17 
17 
5 
TE 
(n=41) 
54 
63 
20 
54 
12 
61 
22 
34 
15 
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A summary of the life experiences or special events associated with the consumption of 
traditional or bush foods is given in Table 3. When asked on what occasions traditional 
or bush foods were eaten, the majority of Aboriginal respondents (66%) said they ate 
them anytime. Joyful occasions or celebrations scored second with 60%. For Torres 
Strait Islander people, joyful celebrations also scored second (85%), but fewer said they 
ate traditional or bush foods anytime (55%). In contrast, 95% and 70% of Torres Strait 
Islanders said they ate traditional or bush foods at funerals and remembrance 
ceremonies respectively (p < 0.05 for both), compared with 26% and 28% for 
Aboriginal people. Compared with Aboriginal respondents, Torres Strait Islanders 
were also more likely to eat traditional foods at birthdays or for the birth of a child, (p < 
0.05). Of interest is the fact that 13% of Aboriginal people said they never ate 
traditional or bush foods, while no Torres Strait Islander person said so. Overall there 
was a significant difference in responses between Aboriginal and Torres Strait Islander 
respondents (p < 0.05). 
Tables. (Q. 3) Times or special events when traditional or bush foods are eaten. (Figures given are 
percentages. They do not add up to 100 because more than one answer could be given) 
Birth. 
Remembrance 
ceremony. 
Birthday. 
Joy/ celebrations. 
Anniversary. 
Anytime. 
Funeral. 
Never. 
A L L 
(n=83) 
20 
40 
39 
67 
27 
60 
45 
8 
MALE 
(n=30) 
20 
37 
40 
63 
33 
63 
37 
7 
FEMALE 
(n=53) 
21 
42 
38 
70 
23 
58 
49 
9 
<35 
(n=40) 
18 
45 
40 
68 
33 
50 
40 
10 
=>35 
(n=33) 
27 
36 
45 
73 
24 
76 
48 
3 
A 
(n=53) 
13 
28 
32 
60 
23 
66 
26 
13 
TSI 
(n=20) 
45 
70 
65 
85 
50 
55 
95 
0 
NTE 
(n=42) 
21 
33 
43 
60 
29 
62 
52 
14 
TE 
{n=41) 
20 
46 
34 
76 
24 
59 
37 
2 
Table 4 summarises the results dealing with issues such as the times when traditional or 
bush foods should be eaten and the groups allowed to eat certain special traditional or 
bush foods. A third of the survey population thought certain traditional or bush foods 
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should only be eaten at some ceremony or special occasion, whereas 67% of 
respondents either disagreed or were not sure. More detailed examination of the results 
show that more females (74%) than males (57%), more younger people (75%) than 
older people (61%) and more non-tertiary educated people (76%) than tertiary educated 
people (59%) disagreed, although the differences were not great. Aboriginal (68%) and 
Torres Strait Islander (70%) responses were remarkably similar. 
In addition, 41% of all respondents thought certain special traditional or bush foods 
should only be eaten by Aboriginal people. However, a striking difference was evident 
between the older age group who agreed with the proposition (61%) compared with the 
younger age group (23%) (p < 0.05). Similarly, 37% of all respondents thought certain 
special traditional or bush foods should only be eaten by Torres Strait Islander people, 
with people over the age of 35 more likely to agree (48%) than the younger group 
(25%). The responses of Aboriginal and Torres Strait Islanders, males and females, 
and tertiary educated and non-tertiary educated people were remarkably similar. 
Overall, more than 60% of respondents thought that traditional or bush foods could be 
eaten by everyone. 
Table 4. (Q. 31, 32, 33) When traditional or bush foods should be eaten and by whom. Whether 
traditional or bush foods should only be eaten at some special ceremony or on some special occasion, and 
whether certain special traditional or bush foods should only be eaten by Aboriginal or Torres Strait 
Islander people. (Figures given are percentages. They do not add up to 100 because more than one 
answer could be given) 
On special occasions 
only. 
By Aboriginal People 
only. 
By Torres Strait 
Islander people 
only. 
A L L 
(n=83) 
33 
41 
37 
M A L E 
(n=30) 
43 
37 
40 
FEMALE 
(n=53) 
26 
43 
36 
<35 
(n=40) 
25 
23 
25 
=>35 
(n=33) 
39 
61 
48 
A 
(n=53) 
32 
43 
38 
TSI 
{n=20) 
30 
45 
45 
NTE 
(n=42) 
24 
43 
40 
TE 
(n=41) 
41 
39 
46 
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Table 5 summarises the results dealing with the health benefits of traditional or bush 
foods. A striking 86% of respondents believed traditional or bush foods could help 
improve the health of Aboriginal and Torres Strait Islander people. The responses for 
Torres Strait Islanders and tertiary educated people were a remarkably high 95%. 
Consistent with these results, a strong majority of 81% believed in the superiority of 
traditional or bush foods compared with many common and popular foods, with great 
similarity across all groups. 
Table 5. (Q. 10, 11) Health benefits attributed to traditional or bush foods. Percentage (%) of the 
sample population who thought that traditional or bush foods are healthy or superior to other foods, 
according to the following divisions: gender, age, Indigenous group, and education level. 
Improve health. 
Superior to other 
foods. 
A L L 
(n=83) 
86 
81 
M A L E FEMALE 
(n=30) (n=53) 
87 85 
87 77 
<35 
(n=40) 
83 
73 
=>35 
(n=33) 
88 
88 
A 
(n=53) 
79 
77 
TSI 
(n=20) 
95 
85 
NTE 
{n=42) 
76 
74 
TE 
(n=41) 
95 
88 
Table 6 below shows the results dealing with the cultural significance of traditional or 
bush foods. Of all respondents, 73% thought eating traditional or bush foods could 
strengthen cultural ties, with more males (80%) than females (70%) holding that belief, 
although this difference is quite small. Overall, 76% of respondents thought that 
traditional or bush foods still have cultural significance today, with Torres Strait 
Islanders giving a stronger response (95%) than Aboriginal people (72%). Of particular 
interest is the fact that the responses of the tertiary educated and non-tertiary educated 
groups were very similar, as were those of males and females, and those of the younger 
and older age groups. Less than half the respondents (41%) thought that traditional or 
bush foods would retain their cultural significance if they were to be purchased from 
shops. However, more than half the Torres Strait Islander group (60%), compared with 
36% of the Aboriginal group, thought that traditional or bush foods purchased fi-om 
shops would retain their cultural significance. 
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Table 6. (Q. 9, 43,44) Cultural significance of traditional or bush foods. Percentage (%) of the sample 
population expressed according to the following divisions: gender, age. Indigenous group, and education 
level. 
Eating traditional/ bush 
foods strengthens 
cultural ties. 
Traditional / bush 
foods have cultural 
significance today. 
Traditional/ bush foods 
purchased from 
shops retain 
cultural 
significance. 
A L L 
(n=83) 
73 
76 
41 
M A L E 
(n=30) 
80 
83 
47 
FEMALE 
(n=53) 
70 
72 
38 
<35 
(n=40) 
78 
83 
43 
=>35 
(n=33) 
73 
79 
39 
A 
(n=53) 
64 
72 
36 
TSI 
(n=20) 
83 
95 
60 
NTE 
(n=42) 
72 
74 
43 
TE 
(n=41) 
80 
78 
39 
Table 7 below shows the results dealing with cultural attitudes towards traditional or 
bush foods, with regard to their wild and 'bush' attributes and their burgeoning 
commercialisation. While a 59% majority of people wanted to be able to buy 
traditional or bush foods from shops, 69% still wanted the present state of affairs to 
continue, whereby traditional or bush foods are obtained mainly from the wild. In 
striking opposition, an overwhelming 83% majority of people were happy or very 
happy to see traditional or bush foods becoming commonly available in the shops. 
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Table?. (Q. 34, 35, 41) Sources and supply of traditional or bush foods. Percentage (%) of the sample 
population expressed according to the following divisions: gender, age, Indigenous group, and education 
level. 
Preferred 
traditional/bush 
foods to be 
obtained from the 
wild 
Pleased to be able to 
purchase 
traditional/ bush 
foods from shops. 
Pleased that 
traditional/bush 
foods are 
increasingly 
available from 
shops. 
ALL 
(n=83) 
69 
59 
83 
MALE 
(n=30) 
70 
60 
93 
FEMALE 
(n=53) 
68 
58 
77 
<35 
(n=40) 
60 
58 
83 
=>35 
(n=33) 
82 
64 
85 
A 
{n=53) 
70 
53 
81 
TSI 
(n=20) 
65 
75 
90 
NTE 
(n=42) 
71 
52 
83 
TE 
(n=41) 
66 
66 
83 
4.3.2 Environmental Concerns with Regard to the Sources, Supply and 
Consumption of Traditional or Bush Foods 
This section looks at the results of questions relating to conservation issues such as 
traditional sources and supply of traditional or bush foods and the consumption of 
protected species. 
Table 8 below shows the results dealing with the sample population's attitudes towards 
environmental concerns about access to public areas for fishing, hunting or harvesting 
of traditional or bush foods as well as the consumption of protected species. The older 
age group (82%) were significantly more in favour of access to public areas for 
hunting, fishing or harvesting of traditional or bush foods by Aboriginal and Torres 
Strait Islander people than the younger age group (p < 0.05). Of all respondents, 81% 
thought that Aboriginal and Torres Strait Islander people should be allowed to eat any 
traditional or bush foods whether they are protected species or not, although they 
109 
should avoid over-exploitation. Males (90%), the older age group (91%) and Torres 
Strait Islander people (90%) gave the strongest responses compared with their 
counterparts although the differences were not great. 
In addition, the proposition that access to public areas such as state forests and council 
lands for fishing, himting and harvesting should be permitted for Aboriginal and Torres 
Strait Islander people only was favoured by more of the older age group (82%) than of 
the younger age group (43%). While Aboriginal and Torres Strait Islander people gave 
similar responses with regard to access to public areas by Indigenous people only (57% 
and 55% respectively), the proportion of Torres Strait Islander people who thought that 
public areas should be accessed by everyone equally (60%) was double that of 
Aboriginal people (30%). Exactly half of non-tertiary educated people were in favour 
of allowing equal access to public lands for hunting, fishing and harvesting, while the 
other half supported access for Indigenous people only. In contrast, only 27% of 
tertiary educated people supported equal access, while 66% wanted access exclusively 
for Indigenous people. Irrespective of whether public areas should be accessed by 
Indigenous people only or by everyone, Torres Strait Islanders responded more strongly 
to the issue of prevention of over-exploitation of resources (85% and 70% respectively) 
than did Aboriginal people (49% and 45%). 
Table 9 below shows the results dealing with the sample population's attitudes towards 
traditional sources of traditional or bush foods, such as land areas to be accessed for 
hunting, fishing or harvesting them. Respondents overwhelmingly thought that any 
rivers and any part of the sea should be open to access for fishing, hunting or harvesting 
of traditional or bush foods. There was very little difference between the groups, 
although the highest response was given by Torres Strait Islander people (95%) for 
being able to himt and fish anywhere in the sea. Some significant differences were 
evident, however, between males and females in their opinion with regard to access to 
national parks and state forests for fishing, hunting and harvesting (p < 0.05). The 
proportion of males who wanted such access was twice that of females. 
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Table 8. (Q. 67, 68, 47) Environmental concerns with regard to access to public areas for hunting, 
fishing or harvesting of traditional or bush foods. The percentages (%) are shown according to the 
following divisions: gender, age, Indigenous group, and education level. 
For Aboriginal and 
Torres Strait 
Islander people 
only. 
With quotas imposed 
to avoid over-
exploitation. 
For everyone equally. 
With quotas imposed 
to avoid over-
exploitation. 
Consumption by A. & 
TSI people of 
protected species -
provided over-
exploitation is 
avoided 
ALL 
(n=83) 
58 
60 
39 
52 
81 
MALE 
{n=30) 
60 
63 
33 
53 
90 
FEMALE 
(n=53) 
57 
58 
42 
51 
75 
<35 
(n=40) 
43 
58 
38 
53 
73 
=>35 
(n=33) 
82 
70 
39 
55 
91 
A 
(n=53) 
57 
49 
30 
45 
77 
TSI 
(n=20) 
55 
85 
60 
70 
90 
NTE 
(n=42) 
50 
60 
50 
57 
76 
TE 
(n=41) 
66 
61 
27 
46 
85 
Table 9. (Q. 66) Areas to be accessed for hunting, fishing or harvesting of traditional or bush foods. 
The percentages (%) of those who believe certain areas should be accessed for fishing, hunting and 
harvesting of traditional or bush foods are expressed according to the following divisions: gender, age. 
Indigenous group, and education level. 
National parks. 
State forests. 
Council/ crown land. 
Any vacant land. 
Any river. 
Anywhere in the sea. 
Private land or water -
ways. 
ALL 
(n=83) 
40 
46 
61 
57 
81 
84 
34 
MALE 
(n=30) 
60 
67 
70 
63 
80 
80 
40 
FEMALE 
(n=53) 
28 
34 
57 
53 
81 
87 
30 
<35 
{n=40) 
33 
35 
53 
65 
75 
83 
33 
=>35 
(n=33) 
0 
58 
79 
48 
85 
85 
39 
A 
(n=53) 
40 
42 
62 
53 
81 
81 
38 
TSI 
{n=20) 
35 
45 
50 
65 
85 
95 
25 
NTE 
(n=42) 
31 
38 
48 
48 
76 
83 
24 
TE 
(n-41) 
49 
54 
76 
66 
85 
85 
44 
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4.4 TASTE PREFERENCES WITH REGARD TO TRADITIONAL OR BUSH 
FOODS 
This section presents the results dealing with the taste preferences of the sample 
population with regard to the various traditional or bush foods, including particular cuts 
of meat or seafood. 
Table 10 summarises the taste preferences of Aboriginal and Torres Strait Islander 
people with regard to the various parts/pieces of traditional or bush animal or seafood. 
People overall said they preferred the rump (40%) although almost as many said they 
liked everything (36%). It is interesting to note that parts of the animal such as the 
eyes (13%), the fattiest parts (16%) and the fat alone (11%) were also preferred. After 
the rump (37%) and the leg (37%), males mostly chose the shoulder (30%), then the 
liver and the heart; whereas after the rump, females chose the tail (30%), then the leg 
and the liver. Aboriginal people chose first the rump (36%), then the leg, then the tail. 
Torres Strait Islander people ranked the rump and liver first equally (45%), followed by 
the heart, then the leg and the kidneys. Torres Strait Islanders showed a greater 
preference than Aboriginal people for the eyes (25% vs 8%) and fattiest parts (25% vs 
11%). Torres Strait Islanders showed a significant difference in their preferences for 
the heart and the liver when compared with Aboriginal respondents (p < 0.05). Overall, 
however, the results showed little difference between the groups. 
Figures 9 (a-d) show which traditional or bush foods Aboriginal and Torres Strait 
Islander people would eat. Foods most likely to be eaten by Aboriginal people were 
fish, sweet potato, bimya nuts, crabs, bush tomatoes, kangaroo and turtle; while the 
foods most likely to be eaten by Torres Strait Islander people were also fish, sweet 
potato and yam, followed by turtle, dugong, crab, duck and oysters (Figure 9a). Frogs, 
lizards, and snakes were amongst the foods least likely to be eaten by both Aboriginal 
and Torres Strait Islander people. Interestingly, Aboriginal people were much more 
likely to eat possum, echidna and bunya nuts than Torres Strait Islanders. Conversely, 
Torres Strait Islanders were much more likely than Aboriginal people to eat dugong, 
yam, coconut, cassava, yabbies and shellfish. 
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Table 10. (Q. 14) Taste preferences with regard to the various parts/pieces of traditional or bush animal 
or seafood expressed as percentages according to the following divisions: gender, age, Indigenous group, 
and education level. 
Eyes 
Cheeks 
Tongue 
Rump 
Leg 
Shoulder 
Tail 
Fat alone 
Fattiest parts 
Heart 
Brain 
Kidneys 
Liver 
Everything 
ALL 
(n=S3) 
13 
8 
16 
40 
31 
19 
27 
11 
16 
19 
16 
19 
27 
36 
MALE 
(n=30) 
13 
17 
20 
37 
37 
30 
20 
7 
13 
23 
13 
13 
23 
37 
FEMALE 
(n=53) 
15 
6 
13 
42 
28 
13 
30 
13 
17 
17 
17 
23 
28 
38 
<35 
(n=40) 
13 
10 
18 
38 
28 
20 
18 
10 
13 
10 
13 
15 
28 
43 
=>35 
(n=33) 
18 
9 
18 
42 
36 
24 
36 
12 
21 
33 
18 
27 
30 
33 
A 
(n=53) 
8 
6 
11 
36 
30 
19 
26 
6 
11 
9 
15 
13 
19 
32 
TSI 
(n=20) 
25 
10 
15 
45 
30 
20 
20 
15 
25 
35 
15 
30 
45 
60 
NTE 
(n=42) 
10 
5 
12 
36 
26 
12 
24 
12 
14 
19 
19 
26 
31 
38 
TE 
(n=41) 
20 
15 
20 
44 
37 
27 
29 
10 
17 
20 
12 
12 
22 
37 
In terms of the age division, people over 35 years of age are more likely to eat 
traditional or bush foods than people under 35 years of age, for most of the foods 
named, particularly possum, quail, yabbies and shellfish (Figure 9b). Similarly, people 
with tertiary education are more likely to eat every traditional or bush food named than 
people without tertiary education, with the difference being most notable for honey 
ants, witchetty grubs, echidna, muntharies and bilberries, shellfish and bunya nuts 
(Figure 9c). Gender differences are also quite marked, with females more likely than 
males to eat all types of traditional or bush foods. Thus women are much more likely 
than men to eat fi"ogs, lizards, possums, quails, honey ants, billy goat plums and 
quandongs - all foods which women rather than men collected in the wild (Figure 9d). 
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Figure 9a. (Q. 16) Percentage (%) of Aboriginals versus percentage (%) of Torres Strait Islanders who 
would eat particular traditional or bush foods. 
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Figure 9b. (Q. 16) Percentage (%) of those < 35 years of age versus percentage (%) of those -> 35 
years of age, who would eat particular traditional or bush foods. 
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Figure 9c. (Q. 16) Percentage (%) of people with tertiary education versus percentage (%) of people 
without tertiary education, who would eat particular traditional or bush foods. 
3 
Figure 9d. ( Q. 16) Percentage (%) of females versus percentage (%) of males, who would eat 
particular traditional or bush foods. 
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Table 11 presents results showing the reasons for eating traditional or bush foods. As 
could have been expected, most respondents (80% overall) said the reasons they would 
eat particular traditional or bush foods were firstly that they liked them, indicating taste 
preferences; secondly that they were healthy; and thirdly that they were their own 
foods, indicating the cultural connection. 
Table 11. (Q. 17) Reasons for eating traditional or bush foods expressed as percentages according to the 
following divisions: gender, age, Indigenous group, and education level. 
REASONS 
Liking 
Being our foods 
Sense of belonging 
to Community 
Strengthen cultural 
ties . 
Healthy 
Reminiscent of 
childhood 
A treat 
Feeling of happiness 
ALL 
(n=83) 
80 
51 
33 
39 
57 
35 
41 
29 
MALE 
(n=30) 
73 
50 
30 
37 
43 
27 
30 
20 
FEMALE 
(n=53) 
83 
53 
34 
40 
64 
40 
47 
34 
<35 
(n=40) 
85 
45 
30 
38 
50 
28 
38 
30 
=>35 
(n=33) 
73 
52 
30 
36 
61 
33 
42 
21 
A 
(n=53) 
79 
43 
26 
34 
53 
34 
47 
25 
TSI 
{n=20) 
75 
75 
35 
45 
65 
30 
30 
45 
NTE 
(n=42) 
79 
45 
24 
33 
52 
36 
45 
26 
TE 
(n=41) 
80 
59 
41 
44 
61 
34 
37 
32 
A summary of reasons for not eating traditional or bush foods is given below in Table 
12. The major reasons why people would not eat certain traditional or bush food were 
that they did not like them (49%), that they did not know them (45%), and that they 
were not their food (31%); that is, though they might be bush foods, they were not 
traditional foods. Lack of knowledge about a particular food, together with 
unfamiliarity, accounted for 72% of people who said they would not eat certain foods. 
Significantly more Torres Strait Islanders said they would not eat traditional or bush 
foods that were not familiar to them compared to Aboriginal respondents (p < 0.05). 
Nearly one quarter (24%) of all respondents said they did not eat traditional or bush 
foods because they could not get them; only 6% said the reason was the high cost. 
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Table 12. (Q. 18) Reasons for MO/eating traditional or bush foods expressed as percentages according 
to the following divisions: gender, age. Indigenous group, and education level. 
Dislike 
Unknown 
Others eat these, but 
not us 
Unavailable 
Expensive 
Unfamiliar 
Ate too much of these 
as a child 
Recalls unhappy times 
Family's totem 
The food is taboo 
Food intolerance 
ALL 
(n=83) 
49 
45 
31 
24 
6 
27 
2 
2 
10 
7 
14 
MALE 
(n=30) 
47 
40 
33 
27 
3 
37 
3 
3 
7 
13 
13 
FEMALE 
(n=53) 
51 
47 
30 
23 
8 
23 
2 
2 
11 
4 
15 
<35 
(n=40) 
50 
48 
25 
23 
5 
33 
3 
5 
15 
5 
15 
=>35 
(n=33) 
55 
39 
39 
18 
6 
24 
3 
0 
6 
12 
12 
A 
(n=53) 
51 
42 
32 
23 
6 
17 
4 
4 
11 
9 
13 
TSI 
(n=20) 
50 
55 
40 
20 
10 
45 
0 
0 
10 
0 
15 
NTE 
(n=42) 
60 
50 
36 
17 
10 
31 
5 
2 
10 
7 
24 
TE 
(n=41) 
39 
39 
27 
32 
2 
24 
0 
2 
10 
7 
5 
Figures lOa-d below show the traditional or bush foods that people would like to be 
able to purchase fi-om shops. There seems to be very little difference between the types 
of traditional or bush foods males and females or older and younger age groups would 
like to be able to purchase from shops. Overall, in terms of gender and age divisions, 
there are no consistent pattems or particular differences for individual food types 
(Figures 10a and 10b). Greater discrepancies are evident for the division by Indigenous 
group (Figure 10c). For Aboriginal people, fish, crab, sweet potatoes, kangaroo and 
bunya nuts, in that order, were the foods they were most likely to purchase from shops, 
while for Torres Strait Islander people, sweet potatoes, yams and ducks came first, 
followed by fish and crabs, then oysters. Overall, however, Torres Strait Islander 
people were more likely to want to buy their preferred foods from shops than were 
Aboriginal people. For both Aboriginal and Torres Strait Islander people, their most 
favoured foods came ahead of dugong, turtle, emu, echidna and goanna. People with 
tertiary education were more likely to want to be able to purchase traditional or bush 
foods from shops than were people without tertiary education, although again the 
difference is small (Figure lOd). 
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Figure 10a. (Q. 45) Traditional or bush foods people would like to be able to purchase from shops for 
each gender division. 
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Figure 10b. (Q. 45) Traditional or bush foods people would like to be able to purchase from shops for 
each age division. 
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Figure 10c. (Q. 45) Traditional or bush foods people would like to be able to purchase from shops for 
each Indigenous group. 
m 
c 
o 
E 
o 
a. 
100 
90 
80 -
70 
60 
50 
40 
30 
20 
10 
- •— Non-tertiary Educated (n=42) 
• • - • Tertiary Educated (n=41) 
.J' .oT.xcr J-
'^ J' 
^ ^ ^ ^ ^ ^ 4 ' < ^ 
^^' 
oA^  
/ 
J^^  
* ^yyA-1/ 
Figure lOd. (Q. 45) Traditional or bush foods people would like to be able to purchase from shops for 
each education division. 
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4.5 MARKET RESEARCH WITH REGARD TO TRADITIONAL OR BUSH 
FOODS 
4.5.1 Consumer Behaviour Information 
This section presents the results dealing with preparation and purchasing behaviour in 
relation to food in general, rather than in relation only to traditional or bush foods. 
The results presented in Table 13 indicate who does the cooking in the home of 
Aboriginal and Torres Strait Islander people. More than 80% of respondents said that 
they do some cooking themselves and this proportion was consistent within and 
between divisions. In partnership relationships, women are twice (70%) as likely to do 
the cooking as men (37%). Women are also more likely (81%) than men (63%) to be 
living with their families. Aboriginal families, however, more often share the cooking 
than do Torres Strait Islander families, where one partner or the mother is mainly 
responsible. Non-tertiary educated people are more likely to be living in a family 
situation and sharing the cooking. 
The results presented in Table 14 and Figure 11 describe the people who do the food 
shopping and how often they shop. Women overwhelmingly do most of the food 
shopping. Torres Strait Islander families, however, are more likely to share the food 
shopping among members of the family than are Aboriginal families. On the whole, 
Torres Strait Islander families and non-tertiary educated people are more likely to shop 
fortnightly, while more Aboriginal and tertiary educated people shop weekly. Females 
and the older age group are also more likely to shop on a weekly basis. 
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Table 13. (Q. 27) Person(s) doing the cooking in the home expressed as percentages according to the 
following divisions: gender, age, Indigenous group, and education level. (NB The survey sample size (n) 
in the second row is based only on those respondents who live with family members rather than alone). 
Yourself 
(the person may be 
living alone or with 
family members) 
Partner 
Daughter 
Son 
Mother 
Father 
ALL 
(n=83) 
83 
(n=62) 
40 
26 
16 
23 
10 
MALE 
(n=30) 
73 
(n=19) 
63 
32 
21 
26 
21 
FEMALE 
(n=53) 
89 
(n=43) 
30 
23 
14 
21 
5 
<35 
(n=40) 
88 
(n=29) 
45 
24 
17 
41 
17 
=>35 
(n=33) 
76 
(n=28) 
36 
29 
11 
7 
4 
A 
(n=53) 
85 
(n=37) 
54 
30 
19 
14 
8 
TSI 
(n=20) 
80 
(n=17) 
24 
24 
12 
29 
6 
NTE 
(n=42) 
81 
(n=28) 
61 
36 
25 
14 
11 
TE 
(n=41) 
85 
(n=34) 
24 
18 
9 
29 
9 
Table 14. (Q. 29) Person(s) doing the food shopping expressed as percentages (%) according to the 
following divisions: gender, age, Indigenous group, and education level. (NB The survey sample size 
(n) in the second row is based only on those respondents who live with family members rather than 
alone). 
-
Yourself 
(the person may be 
living alone or with 
family members) 
Partner 
Daughter 
Son 
Mother 
Father 
ALL 
(n=83) 
72 
(n=62) 
44 
13 
10 
19 
5 
MALE 
(n=30) 
50 
(n=19) 
79 
16 
11 
26 
11 
FEMALE 
(n=53) 
85 
(n=43) 
28 
12 
9 
16 
2 
<35 
(n=40) 
70 
(n=29) 
52 
7 
0 
28 
7 
=>35 
(n=33) 
70 
(n=28) 
39 
21 
14 
14 
4 
A 
(n=53) 
79 
(n=37) 
51 
11 
8 
11 
3 
TSI 
(n=20) 
60 
(n=17) 
41 
18 
18 
29 
6 
NTE TE 
(n=42) (=41) 
67 78 
(n=28) (n=34) 
54 35 
14 12 
14 6 
18 21 
4 6 
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Figure 11. (Q. 30) Frequency of food shopping by those who shopped themselves, expressed as 
percentages (%) according to the following divisions: gender, age. Indigenous group, and education 
level. 
4.5.2 Convenience Issues: Distance to Shops and Transport 
Major factors that affect consumer purchasing behaviour usually include convenience 
issues such as the distance of people's homes from shops and the availability and cost of 
transport. 
Table 15 presents the resuks which address the issue of distance from where people live 
to where they shop. When respondents were asked if they would buy traditional or bush 
foods if these were available in shops at various distances from their homes, the 
majority of people were more likely to buy traditional or bush foods if they were 
available in the area where they lived rather than further away (64%) versus 23%). An 
interesting aspect of the results was that Torres Strait Islander people were more likely 
(80%) than Aboriginal people (60%), and tertiary educated (71%) were more likely 
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than non-tertiary educated people (51%), to buy traditional or bush foods if they were 
available in the area where they lived or in the next suburb. 
Table 15. (Q. 37) Willingness to purchase traditional or bush foods, depending on whether they are 
available in the shops a) in the area where people live; b) in the next suburb; or c) in a distant suburb, 
expressed as percentages according to the following divisions: gender, age. Indigenous group, and 
education level. 
Local suburb 
Neighbouring suburb 
Distant suburb 
A L L 
(n=83) 
64 
41 
23 
MALE 
(n=30) 
63 
40 
20 
FEMALE 
(n=53) 
64 
42 
25 
<35 
(n=40) 
60 
43 
23 
=>35 
(n=33) 
67 
42 
27 
A 
(n=53) 
60 
38 
23 
TSI 
(n=20) 
80 
55 
20 
NTE 
(n=42) 
57 
36 
19 
TE 
(n=41) 
71 
46 
27 
Table 16 presents the results which address the issue of transport to shops selling 
traditional or bush foods. The issue of transport includes the mode of transport and the 
distance from home, both of which involve time and cost. When respondents were 
asked if they would travel to buy traditional or bush foods, 58% said they would if they 
had their own car. More males (73%)) than females (49%), more older people (70%) 
than younger people (55%), more Torres Strait Islanders (75%) than Aboriginal people 
(51%) and more tertiary educated people (66%) than non-tertiary educated (50%) 
would purchase bush or traditional foods if they had their own transport. If people had 
to take public transport, they were much less willing to make the effort, even if the 
shops were near by (31%). 
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Table 16. (Q. 38)' Willingness to travel to purchase traditionalTjush foods expressed as percentages (% 
according to the following divisions: gender, age, Indigenous group, and education level. 
Using own car 
Using public transport: 
• Near by 
• A bit far 
• Very far 
Organising to be 
picked up 
ALL 
(n=83) 
58 
31 
20 
7 
20 
MALE 
(n=30) 
73 
30 
30 
17 
23 
FEMALE 
(n=53) 
49 
32 
15 
2 
19 
<35 
(n=40) 
55 
30 
18 
5 
23 
=>35 
(n=33) 
70 
30 
24 
12 
15 
A 
(n=53) 
51 
26 
15 
6 
19 
TSI 
(n=20) 
75 
40 
35 
5 
30 
NTE 
(n=42) 
50 
29 
21 
7 
21 
TE 
(=41) 
66 
34 
20 
7 
20 
4.5.3 The Prices Aboriginal and Torres Strait Islander People are Willing to Pay 
for Traditional or Bush Foods 
This section presents the results relating to the opinions of Aboriginal and Torres Strait 
Islander people on the issue of prices they are willing or able to pay for traditional or 
bush foods. 
The results presented in Table 17 show what people are willing or able to pay for 
traditional or bush foods when prices are compared with commercial equivalents. When 
respondents were asked if they would buy traditional or bush meats or seafood if they 
were the same price as, cheaper than, or more expensive than other commercial meats 
or seafood, 58%) said they would if they were the same price. This figure rose to only 
61% if the traditional or bush meats or seafood were a little cheaper than commercial 
equivalents. Although males were more likely than females (70% to 51 %) to purchase 
traditional or bush foods if they were the same price as their commercial equivalent, 
Torres Strait Islanders were more likely than Aboriginal people to buy traditional or 
bush foods even if they were more expensive (p < 0.05). The results, not surprisingly, 
were very similar in the case of traditional or bush vegetables, berries, plants, seeds, or 
herbs. 
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Table 17. (Q. 39, 40) The price Indigenous people will pay for traditional or bush foods expressed as 
percentages according to the following divisions: gender, age. Indigenous group, and education level. 
Traditional/ bush 
meats/ seafood 
• At the same price 
• A little more 
expensive 
• A little cheaper 
Traditional/ bush 
vegetables, berries, 
herbs, seeds, nuts, 
• At the same price 
• A little more 
expensive 
• A little cheaper 
ALL 
(n=83) 
58 
18 
61 
59 
19 
63 
MALE 
(n=30) 
70 
17 
80 
57 
17 
70 
FEMALE 
(n=53) 
51 
19 
51 
60 
21 
58 
<35 
{n=40) 
63 
13 
60 
65 
15 
68 
=>35 
(n=33) 
61 
30 
64 
58 
27 
61 
A 
(n=53) 
49 
11 
55 
51 
15 
55 
TSI 
(n=20) 
75 
40 
80 
80 
35 
85 
NTE 
(n=42) 
50 
19 
50 
55 
19 
52 
TE 
(n=41) 
66 
17 
73 
63 
20 
73 
4.5.4 Sources of Traditional or Bush Foods 
This section presents results regarding the present means by which Aboriginal and 
Torres Strait Islander people obtain traditional or bush foods. The results in Table 18 
show that when respondents last ate traditional or bush foods, 50% of Torres Strait 
Islander people had purchased it, compared with only 13% of Aboriginal people {p < 
0.05). The proportion of Torres Strait Islander people who had harvested these 
traditional foods themselves from the wild (45%) was three times that of Aboriginal 
people (15%). As might be expected, males were more likely to have obtamed bush 
food through hunting and harvesting than were females (p < 0.05). 
While similar proportions of Torres Strait Islanders had purchased or been given the 
traditional foods they last ate. Aboriginal people were three times more likely to have 
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been given the food than to have purchased it. In addition, the proportion of Torres 
Strait Islanders who were at a community function when they last ate traditional or 
bush foods was twice that of Aboriginal people. 
Table 18. (Q. 62) Methods of obtaining traditional or bush foods expressed as percentages according to 
the following divisions: gender, age. Indigenous group, and education level. 
Hunting 
Fishing 
Harvesting 
By purchase 
As a gift 
At a community 
function 
ALL 
(n=83) 
19 
48 
23 
23 
46 
46 
MALE 
(n=30) 
33 
53 
33 
17 
47 
37 
FEMALE 
{n=53) 
11 
45 
19 
28 
45 
51 
<35 
(n=40) 
15 
45 
18 
23 
43 
60 
=>35 
(n=33) 
27 
48 
27 
24 
48 
33 
A 
(n=53) 
21 
49 
15 
13 
49 
36 
TSI 
(n=20) 
20 
40 
45 
50 
45 
65 
NTE 
(n=42) 
14 
43 
17 
26 
43 
48 
TE 
(n=41) 
24 
54 
32 
22 
49 
44 
4.6 ECONOMIC STRATEGIES WITH REGARD TO THE SUPPLY AND 
DISTRITUTION OF TRADITIONAL OR BUSH FOODS 
This section tabulates Aboriginal and Torres Strait Islander people's attitudes with 
regard to production methods of traditional or bush foods, such as farming, distribution 
methods, through cooperatives, shops and canteens. 
4.5.5 Production Methods 
Table 19 below presents the sample population's attitudes on whether traditional or 
bush foods should be farmed, or only hunted, fished, harvested from the wild, or both 
farmed and obtained from the wild, or obtained from the wild with quotas imposed to 
avoid exploitation. Most striking is that nobody thought traditional or bush foods should 
be hunted, fished or harvested only from the wild. Furthermore, the overall responses 
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were similar (aroimd 60%) with regard to whether they should be farmed, both farmed 
and obtained from the wild, or subjected to specified quotas when obtained from the 
wild. A noticeable difference was evident, however, between Aboriginal and Torres 
Strait Islander people. Torres Strait Islanders were more in favour of farming (80%) 
and of combined farming and obtaining traditional or bush foods from the wild (85%) 
than were Aboriginal people (55% in both cases); and they were more prepared to 
accept quotas to prevent over-exploitation of the food supply and the environment 
(75%) than were Aboriginal people (53%). 
Table 19. (Q. 65, 49, 48, 65, 65, 65) Opinions regarding the means of production of traditional or bush 
foods. Percentage (%) of people who agreed with proposals (a) to (f) expressed according to the 
following divisions: gender, age. Indigenous group, and education level. 
a)Traditional/bush 
foods should be 
farmed 
b)Traditional plant 
foods should be grown 
commercially 
c)Protected species 
should be farmed 
d)Traditional/bush 
foods should be 
obtained only from the 
wild 
e)Obtained by both 
farming and from the 
wild 
f)Specified quotas 
should apply 
ALL 
(n=83) 
61 
64 
54 
0 
60 
59 
MALE 
(n=30) 
70 
63 
60 
0 
73 
60 
FEMALE 
(n=53) 
57 
64 
51 
0 
53 
58 
<35 
(n=40) 
60 
68 
58 
0 
60 
60 
=>35 
(n=33) 
61 
64 
48 
0 
61 
58 
A 
(n=53) 
55 
60 
53 
0 
55 
53 
TI 
(n=20) 
80 
80 
55 
0 
85 
75 
NTE 
(n=42) 
57 
67 
57 
0 
64 
62 
TE 
(n=41) 
66 
61 
51 
0 
56 
56 
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When respondents were asked whether, in view of the fact that many traditionally eaten 
seafood and animals are protected species today, they thought they should be farmed, 
only 54%) were of the opinion they should be, with Aboriginal and Torres Strait 
Islander people in close agreement. The response with regard to whether people thought 
traditional or bush fruit, berries, seeds, plant, flowers, or roots, should be grown 
commercially on farms, to supply both coimtry and urban communities but especially 
urban communities, was a little stronger, with almost two thirds (64%) of respondents 
in favour. Again, Torres Strait Islanders were more in favour than Aboriginal people. 
Table 20 presents the opinions of Aboriginal and Torres Strait Islander people with 
regard to their own involvement in the means of production of traditional or bush foods, 
whether by husbandry, horticulture or other production businesses. Table 20 shows that 
only 52% of respondents thought Aboriginal and Torres Strait Islander people should 
be encouraged to farm traditional or bush seafood and animals, although Torres Strait 
Islander people were more positive in their responses (75%) than Aboriginal people 
(40%). Surprisingly, on the other hand, 89% of all Aboriginal and Torres Strait 
Islander people thought they should be encouraged to plant and grow fruits, berries, 
seeds, plants, flowers and roots, the response being similar across all categories, 
although Torres Strait Islander people gave the highest positive response (95%). 
Table 20 also shows that overall, 86% of respondents thought Aboriginal and Torres 
Strait Islander people should be encouraged to set up their own food production 
businesses to supply their own communities, with little difference between the groups. 
This is in contrast with the much lower response of 61% when the purpose was to 
supply the broad Australian market. 
The suggestion that government assistance should be given to set up farms to grow 
traditional or bush fruits, berries, herbs, or spices, and to raise traditional or bush 
seafood and animals employing Aboriginal and Torres Strait Islander people, met with 
an overall positive response (77%), with a slightly higher proportion of Torres Strait 
Islanders (85%) than Aboriginal people (72%) wanting such government assistance. 
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Table 20. (Q. 55,'56, 63, 64, 50) Opinions regarding the possible involvement of Aboriginal and Torres 
Strait Islander people in the means of production of traditional or bush foods. Percentage (%) of people 
who agreed with proposals (a) to (e) expressed according to the following divisions: gender, age. 
Indigenous group, and education level. 
a) Farm 
traditional/bush 
seafood or animals 
b) Grow 
traditional/bush plants 
c) Supply their own 
Communities 
d) Supply the 
Australian market 
e) Obtain Government 
Assistance 
ALL 
(n=83) 
52 
89 
86 
61 
77 
MALE 
(n=30) 
60 
87 
87 
73 
73 
FEMALE 
(n=53) 
47 
91 
85 
55 
79 
<35 
(n=40) 
58 
88 
83 
55 
80 
=>35 
(n=33) 
48 
88 
85 
67 
70 
A 
(n=53) 
40 
87 
83 
57 
72 
TSI 
(n=20) 
75 
95 
90 
65 
85 
NTE 
{n=42) 
43 
88 
79 
57 
76 
TE 
(n=41) 
61 
90 
93 
66 
78 
4.5.6 Distribution methods 
Table 21 shows that altogether 84% of respondents thought that a traditional or bush 
food cooperative nm by Aboriginal and Torres Strait Islander people would be a good 
idea. In addition, 76% of respondents thought that such a cooperative would strengthen 
the cohesiveness and morale of the Community. More males (83%), Torres Strait 
Islanders (85%) and tertiary educated people (83%) thought so than did their 
counterparts; however the differences were negligible. As for a community canteen 
where traditional or bush foods would be available, 78%) of respondents thought it 
would be a good idea, with more Torres Strait Islanders (85%) and more tertiary 
educated people (85%) in agreement than their counterparts, although the differences 
again were negligible. Consistent with the previous responses, 82% of respondents 
thought that the resulting increased profile of traditional or bush foods would promote 
Aboriginal and Torres Strait Islander culture and increase the pride of the Commimity, 
with very similar responses across all categories. 
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Table 21. (Q. 51, 52, 53, 54) Means of distribution of traditional or bush foods. Percentage (%) of 
people who agreed with proposals (a) to (d) expressed according to the following divisions: gender, age. 
Indigenous group, and education level. 
a) Favoured a 
cooperative 
b) Believed this would 
boost community 
cohesiveness and 
morale 
c) Favoured a canteen 
d) Believed this would 
promote Aboriginal 
and Torres Strait 
Islander culture and 
pride 
ALL 
(n=83) 
84 
76 
78 
82 
MALE 
(n=30) 
83 
83 
77 
83 
FEMALE 
(n=53) 
85 
72 
79 
81 
<35 
(n=40) 
83 
75 
80 
83 
=>35 
(n=33) 
88 
79 
79 
85 
A 
(n=53) 
83 
72 
74 
79 
TSI 
(n=20) 
80 
85 
85 
85 
NTE 
(n=42) 
81 
69 
71 
79 
TE 
{n=41) 
88 
83 
85 
85 
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5. DISCUSSION 
The results of this survey are discussed mainly in a practical context to allow inferences 
for direct application of research fmdings. At the same time, however, the discussion aims 
to provide a broad understanding of the implications of cultural attitudes, beliefs and 
opinions, especially with respect to the ways these translate into food consumption 
behaviours. 
5.1 DEMOGRAPHIC CHARACTERISTICS 
The demographic profile of the sample population differed somewhat from the Indigenous 
population profile of the Brisbane area (Table la). The main differences were, firstly, in 
the proportion of Torres Strait Islanders to Aboriginal people, with more than double the 
proportion of Torres Strait Islanders in the sample population; and, secondly, in the 
proportion of tertiary-educated versus non-tertiary educated people. The proportion of 
tertiary-educated people was over six times that of the Indigenous population in the 
Brisbane area as a whole. There were also slightly more females than males. The 
implications of these differences would have been major had the sample been designed to 
be random and truly reflect the profile of the Indigenous population of Brisbane. In other 
words, conclusions drawn from the research fmdings cannot be applied to the whole of the 
Indigenous population of Brisbane. As explained in the Methodology section, the research 
sample was an opportunistic sample, and as such designed to reflect the population of 
Aboriginal and Torres Strait Islander people who are more likely to be users of the services 
of the Aboriginal and Islander Community Health Service and therefore who might benefit 
from an intervention programme implemented by the Health Service. 
The demographic profile of the sample population is likely to reflect the profile of the 
client base of the Aboriginal and Islander Community Health Service, of the Aboriginal 
and Torres Strait Islander organisations, and of the Indigenous departments of tertiary 
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education institutions which are in close contact with the Aboriginal and Islander 
Community Health Service. The higher proportional representations of Torres Strait 
Islanders, tertiary educated people and females in the sample mean that the research 
findings more closely reflect the opinions, attitudes, beliefs, experiences, desires and 
wishes of these groups. 
Tertiary educated people may come from more privileged social backgrounds. Although 
level of education is an important factor in determining employment opportunities, it is not 
known whether in the study sample this was a determining factor with respect to 
knowledge of bush foods, although staff of AICHS did not believe this was the case. 
Tertiary educated people are, however, more likely to be in the work force, to have had the 
opportimity to attend a variety of special courses, and to be leading figures in various 
Commimity groups or organisations. Such activities are likely to have made them more 
aware than non-tertiary educated people of Aboriginal and Torres Strait Islander health 
issues. 
Among urban Aboriginal and Torres Strait Islander people, women more often take 
responsibility for purchasing and preparing food for their families, and are likely to have 
more knowledge than men of the health value of different foods, and more experience with 
food preparation. The great majority of respondents in the survey live with their families, 
particularly females and non-tertiary educated people. A little over a third of the 
population is single, and under a fifth of the population lives alone; such groups are 
probably more autonomous with regard to food choices. 
Two of the dimensions in which the sample population differs from the overall Indigenous 
population (more tertiary educated people and more women) are likely to bias the results 
of the survey towards positive attitudes to health issues. A general characteristic of the 
population represented by the respondents of the survey is that it is concerned with the 
issue of good health, so unwell respondents are more likely to seek medical attention. The 
population not covered by the sample may seek medical attention elsewhere or only in dire 
circumstances. This latter population is also more likely to be imaware of the importance 
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of regular check-ups to enable early detection of possible medical conditions such as 
diabetes. Many respondents in the sample population, on the other hand, are likely to be 
more aware of health issues from havmg been in contact with the Health Service and from 
participating in its Health Awareness and Promotion Programmes. Thus dietary 
interventions based on those results are likely to be suitable for, and taken up by, the better 
informed and more educated segment of the Indigenous population. 
The sample population was on the whole an urban population. The respondents have lived 
in a city most of their lives, although a very small proportion of those under the age of 
thirty-five, and of females, have lived in the bush (Table lb). Such an urban environment 
and way of life may have contributed to limited knowledge and experience of traditional 
or bush foods in terms of hunting and gathering. These limitations in turn are likely to 
influence cultural attitudes to them. In an urban environment, cultural attitudes are more 
likely to be influenced by the dominant culture of the wider Australian community. 
Moreover, the longer people have lived in a large urban centre, the more likely they are to 
have adopted wider Australian or even migrant cultural attitudes towards food in general. 
5.2 KNOWLEDGE AND EXPERIENCE OF TRADITIONAL OR BUSH 
FOODS 
5.2.1 Knowledge of Traditional or Bush Foods 
The results show some consistency with the view that a traditional food is a food that was 
eaten by the elders of the respondents or by the respondents themselves, and that a bush 
food was sunply a food that was indigenous to Australia. Given this distinction, the results 
show that certain foods are considered more traditional than others (Fig.l). While all foods 
named in the survey are known to be bush foods, not all respondents recognised them as 
such. This probably reflects a lack of knowledge with respect to that particular food, which 
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may be native to areas outside southeast Queensland, or indicates that respondents originate 
from other areas. Results showed that overall males and females considered similar foods 
to be traditional, which is as expected. 
A surprising result is that three of the top six m the list of Aboriginal traditional foods are 
aquatic or marine creatures (turtle, dugong and fish). This response pattem undoubtedly 
reflects the origin of the respondents, suggesting that the majority, as might be expected, 
are members of coastal tribes of Queensland. Incidentally, according to a report on 
Aboriginal and Torres Strait Islander interests in Australia's coastal zone, about half of 
Australia's Indigenous population today lives within 20 km of the Australian coastline 
(Smyth 1993:13; Wilson et al. 1992). Undoubtedly, different traditional foods would have 
been recorded for inland tribes or tribes from other states. For both the Aboriginal and 
Torres Strait Islander groups, frogs, lemon aspen and Billy goat plums were the least 
recognised bush foods. Frogs were eaten by Central Desert tribes, while lemon aspen and 
Billy goat plums grow in abundance in Amhem Land, Cape York and Central Australia. 
It must be noted that frogs were included in the list of foods in the questionnaire because 
they are commercially available (frogs legs), as are lemon aspen and Billy goat plums. 
Interestingly, the proportion of responses for the most prominent traditional foods were 
much higher for Torres Strait Islanders than for Aboriginal people, which may indicate that 
Torres Strait Islander people are more familiar with their traditional foods than are 
Aboriginal people. In addition, Torres Strait Islanders report eating traditional or bush 
foods more frequently than Aboriginal people and claim more knowledge of traditional or 
bush herbs and foods used as medicine. Dugong oil was traditionally used as a skin 
ointment and as a general tonic, for respiratory complaints, cuts and swellings. 
Traditionally divers mbbed it on their bodies to help insulate them against the cold 
(Johannes and MacFarlane 1991). The results may indicate that Torres Strait Islanders have 
kept closer contact with their homeland, than have Aboriginal respondents, who, as urban 
dwellers uprooted from their traditional lands, may not have had as many opportunities to 
sample their traditional foods or maintain knowledge of their previously extensive 
pharmacopoeia (Scarlett et al. 1982; Low 1989). Furthermore, for seafaring Torres Strait 
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Islanders, a large part of their traditional food consisted of marine animals which today are 
still easily obtainable, even if some are protected species. On the other hand, most 
Aboriginal people relied more on terrestrial foods which were no longer available to them 
when they lost their land. Aboriginal people nevertheless claimed to have more knowledge 
than did Torres Strait Islanders of traditional or bush herbs, spices or berries used in 
cooking and of the mles and practices adhered to in the preparation of traditional foods 
(Fig. 2a). 
5.2.2 Experience of Traditional or Bush Foods 
Torres Strait Islanders reported having more knowledge and experience of traditional or 
bush food (Fig. 2b), probably because most continue to hunt and harvest their traditional 
marine animals and fish, even though living in a city on the mainland (Fig. 8). Although 
"there are no data on the magnitude of himting by indigenous urban Queenslanders" 
(Marsh 1996), dugongs and turtles are still frequently hunted and eaten by Torres Strait 
Islanders during visits home. The nearest dugong and turtle habitats are in Moreton Bay 
but special permits need to be obtained for hunting. Shellfish can still be collected, fish 
can still be caught, and both can readily be bought as they are popular foods for the wider 
Australian community. Sweet potatoes and yams can also be bought from fhiit and 
vegetable shops. As pointed out in the literature review, Torres Strait Islander people were 
never dispossessed of their islands. As a result, they have maintained their relationship to 
the sea and the food it provides. On the other hand. Aboriginal people, who utilised a great 
variety of land food (as well as marine food), were dispossessed of their land, so that then-
relationship to their traditional food was dismpted. Even so, many urban Aboriginal 
people still do hunt,, fish, and gather traditional or bush foods whenever they have an 
opportunity (Fig. 8). 
Contrary to expectations, more males reported having knowledge of herbs, spices or berries 
which were traditionally used in cooking; of mles or practices which were adhered to in 
the preparation of traditional foods; and of herbs, spices or berries or other traditional or 
bush foods which can be used as bush medicine (Fig. 2a). The reason more men reported 
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having such knowledge probably has to do with the role men had with regard to food in 
traditional society. As described in the literature review, men were the providers of large 
game meat, the more culturally significant part of the diet whose preparation, cooking and 
distribution were accompanied by important rituals that would have involved such 
additional ingredients. Women were the providers of foods that either required no cooking 
(fiTiit, berries, nuts, nectar) or whose preparation and cooking were not considered ritually 
significant, even though these may have been complex and lengthy processes. Women, 
however, reported having more knowledge of foods especially recommended for or 
associated with pregnancy, childhood, menstmation, puberty, breastfeeding and food 
taboos in general applying to women ('women's business') (Fig. 4) than men did of food 
taboos and foods associated with puberty, masculinity, and other male concems (Fig.3). 
This may reflect the greater frequency with which taboos regulated events in women's 
lives. On the other hand, the frequency of consumption of traditional or bush foods was 
very similar for males and females (Fig. 6). 
Today, while urban Indigenous men are no longer the principal providers of food, urban 
Indigenous women have taken on this role. Today, it is the women who, in an urban 
environment, are largely responsible for the purchase, preparation and provision of food 
for their families, so it is they who therefore have greater opportunities to learn about, 
prepare and try various traditional and bush foods (Fig. 5a). In such an environment, men 
have lost some basis for their traditional place in the social stmcture, although a greater 
proportion of men than women still hunt, fish or harvest traditional or bush foods (Fig. 8). 
The survey showed that the older age group had more knowledge and experience with 
traditional or bush foods. They have tried a greater range of traditional or bush foods and 
eat them more frequenfly (Fig. 5b, Fig. 6). This is as expected. Young people are more 
likely to have lived most of their lives in Brisbane or in small country towns (Table lb) and 
are therefore less likely to have had as much experience with traditional or bush foods as 
the older age group, many of whom were brought up in rural or remote areas before moving 
to Brisbane. This is confirmed by the results, which show that although most 
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people have eaten traditional or bush foods in the city, more older people have eaten 
traditional or bush foods in the bush than have younger people (Fig. 7b). 
Tertiary educated people have eaten a greater variety of traditional or bush foods than have 
non-tertiary educated people (Fig. 5d) although the frequency of consumption is similar 
with both groups having eaten traditional or bush foods mainly in the city or in a country 
town (Fig. 6, 7d). The fact that tertiary educated people have had somewhat more 
experience with traditional or bush foods (Fig. 5d) could be explained by the fact that for 
many their studies have promoted the importance of traditional or bush foods as part of 
Aboriginal and Torres Strait Islander culture. Tertiary educated people may also have had 
more opportunities to be taught about bush foods by relatives or to sample traditional or 
bush foods at, for example, important cultural celebrations where bush foods were served. 
(Note: These above findings could be explained by the fact that die sample is biased 
towards tertiary-educated people.) 
With regard to laws that prevent or limit people from gathering, hunting or fishing 
traditional or bush food, a third of the people seemed to be aware of such restrictions 
(Results for this question (Q. 23) were not tabulated nor graphed therefore not presented 
in the Result Section). The most frequent restrictions mentioned in the comments made 
concerned the permits necessary to hunt dugongs and turtles. Other restrictions mentioned 
concerned the himting of echidna (Aboriginal people call it porcupine), the collection of 
female crabs, the number of pipis, the size and weight of barramundi and the fact that 
oysters must be eaten on the spot and the shells left on the beach to prevent people taking 
oysters home. Legislation varies from state to state with regard to Indigenous subsistence 
use of land and marine resources. According to Smyth (1993) the Queensland Fish 
Management Authority has made Indigenous fishers exempt from bag and size limits and 
has agreed to Indigenous representation on all relevant management committees. In 
Queensland, the Torres Strait Protected Zone was established in 1985. It extends from the 
southem shores of Papua New Guinea to just north of the Prince of Wales group of islands 
in southem Torres Strait. One of the purposes of the Protected Zone is "to acknowledge 
and protect the traditional way of life and livelihood of the traditional inhabitants including 
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their traditional fishing" (Smyth 1993), which means that Torres Strait Islanders have 
unrestricted use of the marine resources for subsistence purposes in the Protected Zone. 
However, there are comprehensive mechanisms for Torres Strait Islander involvement in 
coastal and marine resource management (Smyth 1993). Coastal Indigenous communities 
in Queensland do not yet have the same stmctural involvement in marine park resource 
management, although since 1988 the Kowanyama Aboriginal Community on Cape York 
has developed extensive controls on recreational fishing on Aborigmal land (Altman et al. 
1996; Smyth 1993). As it is, however, "[wjithin the Great Barrier Reef Marine Park or in 
a Queensland Marine Park, indigenous people wishing to hunt require a permit under the 
regulations incorporated in zoning plans for the various sections of the Park" (Marsh 1996: 
143). In Brisbane permits for traditional hunting of marine park resources can be obtained 
from the Regional Office of the Department of Environment and Heritage. The same office 
issues permits for traditional hunting and harvesting of terrestrial wildlife, although these 
are issued not to individuals but to a corporation if the latter can satisfy the Office that it 
represents Indigenous community members who have an interest in the particular land area 
on which the wildlife is to be taken. In other words, access to land is dependent on 
Aboriginal land rights (Nature Conservation Regulation 1994, a copy of which was 
obtained from the Department of Environment and Heritage in Brisbane, August 1998). 
5.3 CULTURAL ATTITUDES TOWARDS TRADITIONAL OR BUSH 
FOODS 
When a group of displaced people who belong to a particular culture find themselves 
together in a foreign land, the aspects of their culture that can most easily be transported 
are their food, their art, their religious beliefs and their social customs. These are then 
transformed in a process of adaptation to the new environment, for cultures and their 
associated traditions are dynamic phenomena. Contact with a new and changing 
environment results in change to the transplanted culture through a relationship that is both 
dialectical and symbiotic. What emerges is a new hybrid culture, which however, 
conserves its own specific characteristics and traditions about food preparation and 
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consumption. Thus, through a process of acculturation to the dominant food culture, 
"dietary practices are modified in the light of availability of foodstuffs and as an adaptation 
to new cultural mles, customs and expectations" (Fieldhouse 1995: 128). Before dietary 
attitudes and practices of Indigenous people are discussed, it is first necessary to clarify 
what is meant by the term 'Indigenous people'. 
Urban Aboriginal people, having been dispossessed of their tribal land and of their 
traditional food supplies, find themselves now in an alien environment, even though 
essential cultural values remain (as they say, "in our hearts"). Torres Strait Islander people, 
who have left theh islands also fmd themselves in an alien environment, although through 
different historical circumstances. We would expect both groups to have modified their 
dietary practices, but m dissimilar ways. Aboriginal people have come from across a vast 
continent, where they developed their own characteristic cultures, depending on geography 
and ecology. As for Torres Strait Islanders, even though the total area of their homeland 
was comparatively small, each tribe had its own customs, and even its own traditional 
foods depending on the resources of their home islands. While the new constmct of 
'Indigenous people' has placed Aboriginal and Torres Strait Islander people under a single 
umbrella, it must be remembered that enormous differences exist between them, between 
different groups of Aboriginal people, between Torres Strait Islanders from different 
islands, and between Indigenous urban dwellers and those living in more remote areas. 
To rectify some of the distortion created by this artificial constmct of 'Indigenous people', 
this research project attempts to differentiate between the food ideologies of these 
communities. "Food ideology is the sum of attitudes, beliefs and customs and taboos 
affecting the diet of a given group" (Fieldhouse 1995: 30). It also attempts to differentiate 
between the cultural contexts in which traditional and bush foods are consumed in the 
Brisbane urban Aboriginal and Torres Stiait Islander Communities. This agrees with 
Sinclair's injunction that it is important "that programmes to improve people's nutrition 
are planned with consideration of all aspects of the client population's culture" (Sinclair 
1977: 3). 
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5.3.1 Cultural Attitudes 
As part of culture, food has an important place in the social customs, social relationships 
and the important events in people's lives. The survey obtained information on the cultural 
attitudes including the social role, place and attributes of traditional or bush foods, and on 
attitudes towards environmental concems witii regard to their supply and consumption. 
"In most societies food is linked with festive and ceremonial occasions and plays a part in 
stams seeking and retaining" (Sinclair, 1977: 3). This is borne out by die way respondents 
associated the consumption of traditional or bush foods mostly with community gatherings 
and joyous celebrations witii tiieir families (Table 2). There were differences, however, 
between Aboriginal people and Torres Strait Islanders. Aboriginal people mainly 
associated the consumption of traditional or bush foods with community gatherings, while 
Torres Strait Islanders associated it with joyous celebrations and their families. Aboriginal 
respondents said they ate traditional or bush foods as much at any time as at joyous 
celebrations, while Torres Strait Islanders ate them mainly at feasts held on special 
occasions. This is, however, in contrast to the past where, rather than a particular 
celebration or occasion dictating the type of food eaten, it was the abundant surplus of 
certain prized foods which provided the opportunity for celebration and ceremony. 
Overall, however, more than half the respondents also said they ate traditional or bush 
foods at any time (Table 3). The fact that Aboriginal people said they ate such foods any 
time probably reflects the fact that in a large urban centre like Brisbane, some traditional 
foods are readily available commercially, so people can choose to eat them provided they 
can afford them. Traditional Torres Strait Islander foods such as fish and other seafood, 
coconut, yams, taro and cassava are readily available in the shops and root crops can easily 
be planted in home gardens. Many people still go hunting, fishing and gathering on 
occasions to obtain preferred traditional foods. Torres Strait Islander respondents were 
noteworthy, however, in that they overwhelmingly reported that they ate traditional or bush 
foods at funerals and remembrance ceremonies, as well as at joyful celebrations and 
birthdays. Tombstone opening, which marks the end of the period of mourning, is a Torres 
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Strait Islander custom which is still very strong and alive today. (A famous remembrance 
ceremony was the tombstone opening of Eddie Mabo in Townsville in 1995, recorded in 
the fihn "Mabo, Life of an Island Man" (produced by Graham and Haslem 1997). The word 
'feast' denotes a special occasion where the foods served are scarce, of high quality, often 
expensive, and difficult and time-consuming to prepare. They have high status and are 
definitely different from everyday fare (Fieldhouse 1995: 93). Prestige foods, on the other 
hand, are "those reserved for important occasions or for important people" (Fieldhouse 
1995: 37). Dugong and turtle can probably be said to be both feast and prestige foods. 
When Torres Strait Islanders talk about feast foods, they mean dugong and turtle, but 
dugong above all. "For centuries the dugong has ranked highest among traditional Torres 
Strait foods" (Johannes and MacFarlane 1991: 23), and it holds a special place in the social 
life of Torres Stiait Islanders. In the Torres Strait, no celebration is considered complete 
without dugong as part of the feast and the skilled dugong hunter enjoys considerable 
prestige in his community. Dugong gained this prominent place among traditional foods 
because dugong hunting using traditional methods was dangerous (hunters could become 
entangled in the rope trailing behind the harpooned dugong and drown), involving long 
training and intimate knowledge of the animal and its environment (Hudson 1985; 
Johannes and MacFarlane 1991). Complex ceremonial behaviour and magic were 
associated with the himting and eating of dugong, which helped maintain the dugong as a 
prestigious food to hunt and a precious food required for special feasts. This special status 
has been reinforced by the fact that dugong numbers have dwindled in some parts of the 
Torres Strait (Johannes and MacFarlane 1991) in the southem Great Barrier Reef and in 
the Queensland Marine Park, and that since they have become protected (in 1969), a permit 
is required to hunt them. So it is understandable that in an urban environment such as 
Brisbane, dugong is even more of a special food. Turtle, on the other hand, although also 
a popular food that features prominently in social and ceremonial activities does not have 
the same status (Johannes and MacFarlane 1991). Turtles are much easier to hunt and are 
still abundant in the Torres Strait where they contribute, in addition to turtle eggs, a 
substantial part of the diet (Limpus and Parmenter 1985). Nevertheless, turtles are also 
special traditional foods, more so today because they are also an endangered species and 
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a permit is also needed to hunt them. (It should be noted that only Indigenous people can 
obtain such a permit (Marsh 1996).) 
Dugong also remains an important traditional food in many coastal Aboriginal 
communities, both remote and urban. Another highly significant traditional food among 
Brisbane Aboriginal people is echidna. Kangaroo and emu are important, but do not seem 
to have quite the same status. Traditionally, kangaroo and other large game were eaten after 
a successful hunt, but were not considered foods for special celebrations or ceremonies. 
Foods associated with large communal ceremonies tended to be those where food was most 
abundant and could support large numbers of people, such as the bogong moths and the 
bunya nuts mentioned in the literature review. 
Of interest is the fact that a number of Aboriginal respondents said they had never eaten 
traditional or bush foods while no Torres Strait Islanders said so (Table 3). Moreover, 
Torres Stiait Islanders, unlike Aboriginal people, never associated traditional or bush foods 
with something unknown (Table 2). These results are consistent with the finding that 
Torres Strait Islanders have more knowledge and experience of their traditional foods than 
do Aboriginal people. This is probably because Torres Strait Islander traditional foods are 
mainly marine foods which they can fish and harvest for themselves, or which are available 
in mainstream shops. Access to national parks, crown or council lands for hunting or 
gathering of protected land species is, on the other hand, restricted by Government 
legislation. "Under the Native Title Act 1993, rights in land do not equate with rights to 
wildlife resources. It is possible for Indigenous people to have native title rights over an 
area, but only limited resource rights, for example, to hunt in a national park. On the other 
hand, under s.211 of the Native Title Act 1993 it is possible to have specific resource rights 
without full property rights in land." (Altman et al. 1996: 77). 
It must be noted, however, that the whole issue of access and availability makes it difficult 
to differentiate between the different factors that impinge on consumption. For example, 
not all people have equal access even to fresh fish and seafood: it all depends where they 
live. What is readily commercially available to some people or groups is not to others. 
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Quails and ducks are available in most large supermarkets; kangaroo, emu and crocodile 
in some only. With regard to access, other factors such as cost, tiansport and convenience 
also need to be taken into account. In addition, while cultural attitudes influence 
consumption pattems, consumption pattems in tum influence cultural attitudes. When 
kangaroo was available m butchers and sold as pet food. Aboriginal people did not usually 
buy it. Interpretation of results is also made more difficult by the fact that Aboriginal and 
Torres Sfrait Islander people had many foods in common. For example, as described in the 
literature review, both ate yams; and coastal Aboriginal people as well as Torres Strait 
Islanders ate dugong, turtle, fish and other seafood. 
The majority of both Aboriginal and Torres Sfrait Islander respondents were of the opinion 
that fraditional or bush foods should not be eaten just on special occasions (Table 4). This 
finding is reassuring with regard to the planned intervention programme, which aims at 
increasing the consumption of fraditional or bush foods. In addition, the finding that a good 
majority of respondents did not think that fraditional or bush foods should only be eaten 
by Aboriginal or Torres Sfrait Islander people is comforting for non-Indigenous people in 
search of new tastes, culinary experiences or health benefits (Table 4). 
More detailed examination of the results shows, however, that more males, older people 
and tertiary educated people thought that fraditional or bush foods should be eaten only on 
special occasions (Table 4). This opinion perhaps reflects the view of these groups that 
traditional or bush foods would retain greater cultural significance if this were the case. 
In addition, the older age group was of the opinion that fraditional or bush foods should 
only be eaten by Aboriginal people (especially so) or by Torres Sfrait Islander people. 
Perhaps the explanation is that older Aboriginal people associate fraditional or bush foods 
with their childhood and the dispossession of land, and want to preserve a past, which 
although painful, would seem to be lost if traditional or bush foods were to become 
common fare for everyone. The finding that Aboriginal people hold this opinion more 
sfrongly than do Torres Strait Islander people may reflect the fact that Aboriginal people 
have suffered most from dispossession of their tribal land. Torres Sfrait Islanders who hold 
the same opinion may do so because dugong and turtle are endangered species, and may 
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fear that numbers will rapidly decline if they were to be consumed by everyone. Older 
Torres Sfrait Islander people are unhappy to see the desecration of the dugong, complaining 
that young hunters today, who are "seldom properly trained, cannot distinguish different 
types of dugongs readily, and will harpoon anything that comes within range.... [some even 
cut] mto the bellies of dugongs they have caught to check the fatness, discarding those they 
judged not fat enough" (Johannes and MacFarlane 1991: 31). 
Repeated consumption of fraditional foods affirms identification with the group, and 
remforces the sense of belonging to it. It also fulfils die need of the individual or the group 
to preserve its identity, especially when the group feels threatened by assimilation into a 
larger or more powerful group (Fieldhouse 1995: 122). The choices witii regard to foods 
and the special occasions at which they are to be eaten, their associated rituals, mles and 
practices, serve to demarcate social and political boundaries and to express an assertion of 
group identity. Cultural significance was attributed to fraditional or bush foods by three 
-quarters of respondents overall (Table 6), and by nearly all Torres Sfrait Islanders. Nearly 
three quarters of all respondents thought that eating traditional or bush foods could 
sfrengthen cultural ties, with males and tertiary educated people most strongly of that 
opinion (Table 6). As has been described above, various traditional foods have varying 
degrees of status and therefore cultural significance, depending on such factors as the 
knowledge and skill required to obtain them, their abundance and flavour, but most of all 
their social significance, that is whether it is traditionally hunted by males (large land or 
sea creatures) or hunted or gathered by females (small animals, plant foods, insects). The 
reason why males were more sfrongly of the opinion that eating traditional foods 
strengthens cultural ties is that dugong hunting is a traditional test of manhood and is the 
ultimate physical and cultural experience for males (Harris et al. 1994; Fuary 1991; 
Nietschmann and Nietschmann 1981). The skilled hunter enjoys considerable prestige in 
the community and hunting is considered to be an important expression of Torres Sfrait 
Islander culture. "A successfiil hunter gains prestige because he provides the most 
esteemed items in Islander diet, gift exchange, and feasting" (Nietschmann and 
Nietschmann 1981). Dugong is also culturally significant in many coastal Aboriginal 
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communities where dugong hunting is just as important an expression of their 
Aboriginality (Marsh, 1996: 141). 
The sfrong cultural significance associated with traditional or bush foods, especially with 
some of the prestige foods, was accompanied by sfrong beliefs regarding their health 
attributes. Respondents overwhehnmgly believed that fraditional or bush foods could help 
improve their health, with nearly all Torres Sfrait Islanders and tertiary educated people 
holding that belief (Table 5). At the same time they also believed that fraditional or bush 
foods were superior to many modem Australian foods. Aboriginal and Torres Sfrait 
Islander people remember the health enjoyed by their people before the European invasion. 
A number of personal communications with the researcher over the past eight years have 
confirmed awareness of the health value of fraditional or bush foods and bush medicine, 
expressed by some people who, when seriously ill, will, if possible, retum to their tribal 
land to seek a cure. 
It could be assumed that if traditional or bush foods have such high cultural significance 
and health attributes, then people would be eager to be able to obtain them from shops if 
they were unobtainable otherwise. Yet nearly two thirds of Aboriginal respondents and 
over a third of Torres Sfrait Islanders thought that to purchase traditional or bush foods 
from shops would detract from their cultural significance (Table 6). Personal 
communications with the researcher indicated, however, that some Aboriginal people feel 
that this would not be so if they were grown, produced and supplied by Indigenous people. 
The findings with regards to Torres Strait Islanders were to some extent unexpected 
because fraditionally, there was an extensive frading network in the Torres Sfrait, especially 
involving seafood and other products of marine animals (Johannes and MacFarlane 1991). 
Perhaps the fact that some Torres Sfrait Islander respondents thought that the purchase of 
fraditional foods from shops would decrease their cultural significance reflects the concern 
that, were they to be obtainable from shops in Brisbane, everybody would be able to buy 
them and they would not be as special. Even today in the Torres Sfrait, fraditional hunted 
foods are exchanged between households while introduced foods are purchased. "The 
most desired foods caimot be purchased - fresh meat and garden crops must be given. The 
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capture of each dugong and green turtle, and the butchering and distribution of their meat, 
validate and maintain social relationships and roles, thereby insuring continuation of 
'proper Island custom' and solidarity" (Nietschmann and Nietschmann 1981: 62). 
The opinion of two thirds of Aboriginal respondents that fraditional or bush foods obtained 
from shops would lose some of their cultural significance (Table 6) is consistent with the 
cultural traditions of Aboriginal people whereby foods are fraditionally hunted, fished, 
collected or gathered from the wild. Traditional foods purchased from shops would 
become like any other food. Their own food must come from their own land and be caught 
by them. Traditional or bush foods are inextricably linked to a lifestyle and social context 
that are both dramatically different from those of today and still a living reality in people's 
memories. As stated by Altman (1987: 178-182), among Aboriginal communities living 
in remote areas in northem Ausfralia, market foods (obtained from Whites) are free of any 
restrictions, ceremony, taboos or totemic affiliations. These are mostiy plant or vegetable 
foods, the carbohydrates or sustenance foods that fall within the women's domain. Even 
introduced animal foods such as feral water buffalo, cattle, pig and cat are free from 
producer or consumer taboo and have no ceremonial affiliation. Anybody can kill and eat 
them at any time. While in the past, elders had confrol over the distribution of large animal 
foods, today the introduction of restriction free foods has significantly undermined the 
authority of men in the distribution of the most important foods. This undermining of male 
authority was most marked during the 1950s and 1960s when Aboriginal people were fed 
in communal kitchens in the settlements. Even so, consumption of fraditional animal food 
(hunted and distributed by men) is still today regulated by a complex range of prohibitions 
and taboos. 
Personal communications with the researcher have made it clear that for Indigenous people 
even in an urban environment, bush foods bought from shops do not count as bush foods: 
real bush foods are foods which are hunted and gathered from the wild. Thus, the 
suggestion that they themselves as Aboriginal people should purchase traditional or bush 
foods from shops was freated ambivalently (Table 7). Such ambivalence was also reflected 
in the finding that a good majority of respondents wanted the present state of affairs 
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whereby such foods are still mainly obtained from the wild to continue. This was 
especially the case for the older age group, which has longer memories of its past 
fraditional life. Recommendations to promote the increased consumption of bush foods 
will need to take this ambivalence into account. These will be described in section 6. 
Three quarters of the Torres Sfrait Islander respondents, on the other hand, were in favour 
of bemg able to purchase their fraditional foods from shops (Table 7). Although in modem 
Torres Sfrait the exchange of hunted meat is essentially a social transaction dependent on 
kinship ties and independent of cash value and production costs, in an urban situation 
where people may not be able to hunt on a regular basis and garden, most would prefer to 
purchase what they can rather than do without. 
Paradoxically, both Aboriginal people and Torres Strait Islanders were delighted at the 
increased commercial availability of bush foods. Males especially were pleased to see this 
phenomenon. Although these findings appear to confradict results previously discussed, 
a possible explanation could be that as males were traditionally the hunters and main 
providers of animal foods, the wider commercial availability of such foods would reinforce 
male pride, status and self-esteem. Or it may be that the strong overall positive feelings 
regarding increased availability of bush foods in shops indicate that Aboriginal and Torres 
Strait Islander people are happy that the wider Australian community is at last beginning 
to value fraditional or bush foods and Aboriginal culture in general. Until a few years ago, 
for example, kangaroo meat in Brisbane was sold only as pet food, considered unfit for 
human consumption, and stories were widespread in the wider commimity that kangaroo 
meat was full of worms and not safe to eat. Kangaroos were often seen as pests, not as 
nutritious food, although sometimes as an economic resource (Wilson et al. 1992). It has 
been shown that disease rates in kangaroos are much lower than in domestic animals. 
According to Lewis (1997) rates of toxoplasmosis infection in kangaroo and wallaby are 
less than 4% compared with typical rates of 15% in lamb and 60% in older sheep (Lewis 
1997: 13). Moreover, rejection rates for disease conditions at post-mortem inspection for 
kangaroo are only 0.7% compared with typical rejection rates of over 2% for domestic 
animals. In fact a "survey of the literature indicates that kangaroo suffer from few diseases 
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normally associated with domestic animals and that they present little or no danger to 
human health." (Andrew 1988: 139). Andrew, Principal Veterinary Officer of tiie 
Australian Quarantine and Inspection Service in Canberra, adds that from "the available 
evidence it is reasonable to conclude that provided harvesting, fransportation, refrigeration, 
inspection and distribution are carried out in accordance with established criteria, kangaroo 
meat presents little or no danger to human health when compared to other forms of meat 
and that there are no public health reasons why it could not be considered as a viable 
alternative to meat from domestic animals" (Andrew 1988: 140). Today, the availability 
of an increasing range of fraditional or bush food in shops can be seen as giving Aboriginal 
and Torres Sfrait Islander culture a place - and a prominent one at that - in the wider 
Australian community's range of foods. 
5.3.2 Environmental Concerns with Regard to the Sources, Supply and 
Consumption of Traditional or Bush Foods 
The cultural significance associated with traditional or bush foods was clearly expressed 
in overwhelming support for the idea of being allowed, as Indigenous people, and to the 
exclusion of other Australians, to eat any traditional or bush foods whether they are 
protected species or not (providing over-exploitation is avoided) (Table 8). The older age 
group and Torres Sfrait Islander people were even more in favour than their counterparts. 
It is difficult for Indigenous people to accept responsibility for the fact that fraditionally 
eaten animal species are now in danger of extinction because of White over-exploitation. 
Indigenous people maintain that the food they take is only what is needed for their own 
consumption, thus ensuring continual supply and renewal of sources of food. Furthermore, 
in traditional Aboriginal society, totemism and taboos had implications for species 
conservation and the protection of food resources (Collins et al. 1996:15). Food taboos 
applied to groups m the community at certain seasons or stages in the life cycle, and sacred 
sites served as refuge areas for totemic species because totemic animals could not be killed 
near their sacred sites where special rituals were performed to maintain the species' 
fertility. Those most in favour of continued hunting of protected species were those most 
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associated with fraditional huntmg and harvestmg (males), and those for whom fraditional 
foods remain an important vehicle for assertion of their cultural identity (the older age 
group). 
Traditionally Aboriginal people believed that "they have moral responsibilities to look after 
their country; in retum, the country v^ll look after them, providing food, water and other 
necessities" (Collins et al. 1996: 14). They modified their envhonment as needed to ensure 
an abundant food supply while at the same time believing "that to mamtain social order it 
is necessary to maintain the physical environment and this includes the preservation of all 
wildlife resources" (Collins et al. 1996:15). It can thus be seen that nature conservation 
issues were inextricably part of their belief systems. Aboriginal people may believe that 
European mles regarding management of endangered species should not apply to 
themselves because European practices have led to population decline, where Aboriginal 
practices did not. 
In the Torres Sfrait, the situation is somewhat different because technological changes with 
more efficient methods of hunting and fishing, greater consumption and wastage, and 
commercialisation of the fishing industry, have all led to over-exploitation. Although 
green turtle populations have been severely depleted by over-exploitation and the species 
is on the Endangered Species List of the Intemational Union for the Conservation of Nature 
and Natural Resources (Groombridge 1982 in Johannes and MacFarlane 1991: 53), 
Aboriginal and Torres Sfrait Islander people are allowed to hunt them with the proviso that 
their catch is for personal consumption only and not for commercial purposes (Johannes 
and MacFarlane 1991). They are also allowed to hunt dugong with the same proviso. At 
a Dugong Workshop at James Cook University in 1979, it was stated that "any local rarity 
or extinction of dugong populations in areas in which the hunting of dugong has occurred 
fraditionally would be likely to cause dismption and such communities have a very real and 
historic interest in the conservation of the species" (Johannes and MacFarlane 1991: 49). 
Awareness of the problem is spreading among Torres Strait Islanders, among whom 
concems are increasing in favour of implementing conservation measures. Such awareness 
is reflected in the overwhehning majority of Torres Sfrait Islander respondents (also males 
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and the older age group) who were of the opinion that Aborigmal and Torres Sfrait Islander 
people should be allowed to eat any fraditional or bush foods whether they are protected 
species or not, although they should be mindful of the amount of food taken to avoid over-
exploitation. Both Aboriginal people and Torres Strait Islanders were divided in their 
opinion with regard to access to public areas, such as state forests and council land, for 
fraditional hunting and harvesting by Indigenous people only (Table 8). Torres Sfrait 
Islanders were equally in favour of access to public areas for hunting, fishing or harvestmg 
of fraditional foods for Aboriginal and Torres Strait Islander people only or for everyone 
equally. Aboriginal people on the otiier hand favoured such access for Aboriginal and 
Torres Strait Islander people only, while only half as many were in favour of equality of 
access. This can perhaps be explained by the fact that Torres Strait Islanders are mainly 
marine hunters and can access Queensland marine resources, whereas Aboriginal people 
are still fighting for access to their fraditional land resources, and feel public lands are their 
lands and that they have the right to exploit their resources. Aboriginal people do believe 
subsistence harvesting of wildlife on land (as opposed to the sea, where everyone is 
allowed to fish within the regulations) is their fraditional right, and not that of other 
Ausfralians. The survey did not discover, however, whether or how many respondents 
were aware that under Commonwealth and some state and territory legislation, Aborigmal 
people may hunt native species, even endangered species, while other states impose 
restrictions (Collins et al. 1996). 
Access to land for hunting is a most sensitive issue for Aboriginal people and their right 
to hunt is inextricably linked to land rights. At the 1990 Aboriginal and Torres Strait 
Islander Natural Resource Management Workshop, Aboriginal people sfrongly stated their 
desire to establish their right to hunt traditional foods (Collins et al. 1996). Although in 
remote areas there are artificial boundaries to where Aboriginal people are allowed to hunt, 
the survey did not discover whether urban Indigenous people believed hunting rights 
should be obtained in specific areas in reasonable proximity to urban cenfres. Public areas 
most expected by respondents to be accessed were the sea and rivers. Council and crown 
lands were also expected to be accessed. While forty percent overall believed national 
parks should be allowed to be accessed for hunting and gathering, surprisingly this 
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included no-one in the older age group (Table 9). About twice the number of males 
compared to females wanted access to both national parks and state forests. Perhaps this 
was because fraditionally males were the hunters of larger game while women caught small 
animals. 
While Aboriginal people expressed divided opinions regarding the imposition of quotas 
to avoid over-exploitation, and whether traditional hunting grounds were to be accessed 
by Indigenous people only or by everyone equally, Torres Strait Islanders were 
overwhelmingly in favour of quotas to avoid over-exploitation (Table 8). This awareness 
of conservation issues may be due to the fact that Torres Strait Islanders already have 
opportunities to be involved in marine resource management (Smyth 1993), while for 
aboriginal people, such stmctures are still being put into place (Smyth 1993; Birkhead et 
al. 1991; Young et al. 1991). Furthermore, the Torres Strait Islands are smaller in 
geographical area, so conservation issues are more easily propagated among the people, 
even those on the mainland and in urban cenfres such as Brisbane. On the other hand. 
Aboriginal lands cover the vast Ausfralian continent, so it is more difficult for Aboriginal 
people in Brisbane to know what is happening in other parts of the country. 
According to Altman and Allen (1992), many wildlife regulations do allow Aboriginal 
people to harvest wildlife in national parks, though they strictly specify that such harvesting 
must be for 'subsistence only' and not for commercial use. Although in national parks, 
hunting and fishing is often considered incompatible with conservation objectives, 
regulations differ according to various park management philosophies and the species 
harvested (Altman and Allen 1992). In some areas, the government has infroduced hunting 
zones in national parks to protect wildlife habitats and to meet some of the needs of 
Aboriginal people for fraditional subsistence himting. For example, the Watarrka (near 
Alice Springs) and Nitmiluk (near Katherine) National Parks in the Northem Territory have 
been divided into zones, some of which have been allocated specifically for Aboriginal 
people to hunt and gather (Altman and Allen 1992). Such initiatives have been 
implemented because some national park managers have come to recognise that there are 
not necessarily conflicts of interests between Aboriginal subsistence activities and 
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conservation objectives (Walsh 1992). In fact there may be potential mutual benefits if 
Aboriginal people are involved in conservation planning and management (Altman et al. 
1996:89; Young etal. 1991). 
5.4 TASTE PREFERENCES WITH REGARD TO TRADITIONAL OR BUSH 
FOODS 
Food preferences imply acceptability of foods, a degree of like and dislike. Food 
preference also "implies an expressed choice rather than merely a willingness to eat a food 
and preferences may indeed differ from actual consumption pattems" (Fieldhouse 1995: 
194). In other words foods may be eaten without being preferred. They may be eaten due 
to ready availability, low cost, convenience and social courtesy. Traditionally, Aboriginal 
and Torres Sfrait Islander people did not eat all foods they knew were edible. They made 
a choice as to what food they ate, based as in every culture, on factors such as safety, taste, 
texture, appearance and satiety qualities. Out of the range of food eaten, they ate their 
preferred foods if and when obtainable or available. 
It is well recognised that both Aboriginal and Torres Sfrait Islander people preferred animal 
and marine food to plant food, and of the animal or marine foods they preferred the fattiest 
parts (Campbell 1939; Nietschmann and Nietschmann 1981; Johannes and MacFarlane 
1991). Like most fraditional hunting communities, they highly favoured the fat of animals 
and were great connoisseurs in terms of the quality of fat. They preferred the fat, 
particularly of goarma, emu, dugong and turtle. They did not like the fat of lean dugongs 
and turtles, which is poor not only in quantity but also in flavour, being described as 
'watery' (Johannes and MacFarlane 1991). Turtle fat must be dark green rather than pale 
green, grey or black. Hunters of land animals were always looking for the fattiest animals 
and had an extensive knowledge not only of the animals'food preferences (and therefore 
the foraging habits and best hunting grounds) and reproduction cycles, but also of the time 
of year when they were at their fattiest. Davis (1989) has coined the term 'fat cycle' to 
describe these changes as followed by Aboriginal people. Torres Sfrait Islanders prized the 
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female dugongs most because they are fattier than males (Nietschmann and Nietschmann 
1981). Aboriginal people from the northem areas of Ausfralia thought pregnant dugongs 
were "tiie richest dish of all" (Basedow 1925: 137), although for Torres Sfrait Islanders, 
the foetus is an even greater delicacy (Johannes and MacFarlane 1991; Marsh 1985). 
Torres Strait Islanders reserve the foetus of a dugong for the very old and the very young 
because its jelly-like consistency makes it easy to chew and digest (Johannes and 
MacFarlane 1991). Fatty insects such as bogong moths and their larvae, and witchetty 
gmbs containing up to 52% fat (Rogers, 1990) were also very popular among Aboriginal 
people (Flood 1980, 1983: 203). Other foods were greatly prized for their taste alone. For 
example, although omental and mesenteric fats were the greatest delicacies, the heart, liver 
and other organ meats, the brain, marrow, and intestines, the tail because it is fatty, and the 
rump which is considered succulent were the most highly prized parts (Altman 1987: 134; 
McArtiiur 1960: 117). Other delicacies were the ovaries of the female turtle. Aborigmal 
people were also very fond of sweet foods such as the honey of wild bees, honey-ants, and 
lerp manna (a white substance, conical in shape, about the size of a small lentil, secreted 
by the larvae of an insect known as Psylla) (Basedow 1925: 146-147). Thus, fraditionally, 
the most preferred foods were depot fat, organ meats, fatty insects, and honey and lerp 
maima. 
While traditionally, the meat of large game or large marine animals was butchered and 
distributed according to strict mles which allocated the most highly prized parts to the most 
important relatives of the hunter, today the parts of an animal which are eaten depend 
almost entirely on taste preferences, apart from the relative difference in cost between 
various commercial cuts. 
Results of the survey showed that the taste preferences of some urban Aboriginal and 
Torres Sfrait Islander people have changed when compared with traditional tastes 
preferences (Table 10). Aboriginal respondents preferred high quality meat cuts, followed 
by organ meats while Torres Sfrait Islanders ranked high quality meat cuts and some organ 
meat equally. For Aboriginal people, the fat alone and fattiest parts (including the eyes) 
were the least preferred. For Torres Sfrait Islander respondents, changes in taste preference 
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were not to the same degree as for Aboriginal people. Although fat alone has become the 
least favoured portion, the fattiest parts and the eyes are still preferred to the shoulder and 
the tail. (Note: It is possible that Aboriginal people from Stradbroke Island, who have 
more opportunities to hunt dugong and turtle than Brisbane Aboriginal people, may have 
similar taste preferences to Torres Sfrait Islanders.) Nevertiieless, the responses overall 
seem to indicate a definite pattem of reduction in taste preference for fat, rather than any 
respondent bias. As mentioned earlier, there may be some respondent bias with regard to 
health issues, but fat phobia is now widespread in the general population leading to genuine 
changes in taste preferences. 
Taste preferences indicated by this population, especially Aboriginal people, have to a 
degree come to resemble those of the wider Australian community. In the broader 
Ausfralian community, offal is least preferred; for some people, even the word has 
derogatory connotations. The rump and other fleshy parts are the most favoured and fat 
depots and the fattiest parts are the least favoured or not eaten at all. The fact that, 
although they liked everything, if they had to choose they would choose the rump first, 
shows that urban Aboriginal and Torres Strait Islander people have adopted the accepted 
broader Ausfralian preference for the rump. A significant proportion of Torres Strait 
Islanders, however, still preferred the liver and heart compared to most other cuts. 
These findings differ from reports in the current literature which assert that, although 
Aboriginal and Torres Strait Islander people have undergone drastic changes in diet and 
lifestyle over the last 200 years, they have retained many of their traditional food 
preferences (O'Dea 1991b; Lee 1996). O'Dea (1991b) argues that while traditional 
Indigenous food preferences for fatty and energy dense foods probably promoted survival, 
their persistence today has contributed to their present poor health status and high 
prevalence of degenerative diseases. Before the arrival of Europeans, high-energy foods 
could only be obtained intermittently, and then only after sfrenuous physical effort. High-
energy foods are available today without the need for any physical exercise. Moreover, 
while traditional foods were highly nutritious, contemporary high-energy foods are not 
(O'Dea 1991b). 
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While it is not disputed tiiat the diets of urban Aborigmal and Torres Sfrait Islander people 
are often high in energy dense foods and low in nutrients, this may not be due to 
persistence of fraditional taste preferences. The findmgs of this survey have shown some 
remarkable changes in taste preferences among tiie sample population. Other factors too 
must be taken into account, such as the 'food culture' of tiie urban environment in which 
many Indigenous people now live, as well as other economic and social factors. Other 
factors affecting taste preferences include food availability, habits formed in childhood 
(which tiiemselves are influenced by availability), food fashion, and the cultural 
environment. 
Australian dietary changes which have occurred since the mid 1980s have resulted in 
reduction in fat consumption from 40%) of energy intake (Sinclair and O'Dea 1990:2) to 
32.9% as recorded in die 1995 National Nutrition Survey (ABS Catalogue 4802.0, 1997: 
29). The participation of the food industry in response to consumer demand for low fat 
food products has brought onto the market an increasing range of reduced and low fat 
products as well as a reduction in the fat content of meat cuts sold by butchers and 
supermarkets (Goutefongea and Dumont 1990). Although taste preferences may not match 
food consumption behaviour, because taste preferences are in great part influenced by 
habit, changes in consumption behaviour towards less fatty foods have in tum led to 
changes in the taste preferences of Ausfralians in the wider community towards less fatty 
foods. This occurrence has been in the face of the long lasting boom in the convenience 
food industry. The findings of this survey have shown that the stated taste preferences of 
urban Aboriginal and Torres Strait Islander people have not remained impervious to the 
changes that have occurred in the broad Australian food culture. 
While preferences may have changed, however, most urban Aboriginal and Torres Strait 
Islander people have also joined other Ausfralians in their taste for fatty take-away foods. 
Despite some important health improvements which have already occurred among 
Australians in general. Aboriginal and Torres Strait Islander people still lag behind their 
co-citizens in that prevalence rates for the 'diseases of civilisation' have not yet shown any 
155 
significant decline (ABS Catalogue 4704.0 1997). As has been described in the literature 
review, the 'thrifty gene' (Neel 1963) is probably making the problem more difficult to 
overcome. 
If many urban Aboriginal and Torres Sfrait Islander people have a diet which contains a 
high proportion of fatty processed and take-away foods, should the reasons be attributed 
to other factors than to taste preferences? Such factors would include high convenience, 
which implies ready availability, rapidity of preparation (if any), lack of skill required to 
prepare the food; and low cost. It must be remembered, however, that people both seek 
preferred foods as well as learn to like those foods that are available and convenient to 
obtain (Fieldhouse 1995: 198). So at the same time as there has been a shift in taste 
preferences towards less fatty cuts of meat, the 'burger culture' (Fieldhouse 1995) has 
taken a sfrong hold among the food habits of Ausfralians in general. A more confroversial 
explanation might be that, now that most Indigenous people have a regular income and 
increased freedom of choice, some can express their yearning to be part of the dominant 
social group through consumption of widely popular foods (Fieldhouse 1995: 81, 85). 
As regards taste preferences for fraditional or bush foods, the survey showed that the foods 
most favoured or most likely to be eaten by Torres Sfrait Islander people were, as expected, 
all marine foods, plus sweet potato, yams, taro, cassava and coconut (Fig. 9a). Those most 
favoured or most likely to be eaten by Aboriginal people were seafood including turtle, but 
not dugong, sweet potato, bunya nuts, bush tomatoes, kangaroo, yams and echidna. 
Snakes, flying foxes, lizards and frogs were least likely to be eaten by Aboriginal people; 
and possums, snakes, lizards and frogs were least likely to be eaten by Torres Strait 
Islander people. 
As mentioned in the literature review, flying foxes were formerly delicacies in some 
regions and snakes, lizards and frogs were small staple animal foods in many inland parts 
of Ausfralia. The fact that these foods were found, in the survey, to be the least likely to 
be eaten probably means that they were not traditional; or if they were, it may reflect 
historical displacement from fraditional land. Other factors could be evolutionary changes 
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in dietary habits led by the introduction of hundreds of new foods from abroad, or the 
adoption of different cultural values attached to certain animals by the wider Australian 
community. Thus, the fact that very few respondents were willing to try frogs and lizards 
perhaps reflects the wider Ausfralian community's attitude to these creatures as not the sort 
of animal one eats (Holt 1967). The foods most likely to be eaten are ones that everyone 
already eats or which have continued to be eaten by Aboriginal and Torres Strait Islander 
people, such as turtle, dugong and echidna. It is perhaps a reflection of Westem mfluence 
that barely half of the respondents said they would eat witchetty gmbs, which many 
Aboriginal people traditionally considered a delicacy. One wonders what would be the 
response rate in the wider Australian community. It is obviously not only the knowledge 
that certain foods are edible or even were fraditionally highly prized which influences their 
consumption, but also and perhaps mainly familiarity with such foods and the wider 
contemporary cultural attitudes towards them. Such cultural attitudes, which clearly reflect 
cultural boundaries, explain why the British think it acceptable to eat the meat of cow and 
lamb, but not that of horse or frog, while the French prize horse meat, frog's legs and 
snails; and why some Southeast Asian people love flying fox meat and field mice while 
others would rather starve than eat such foods. 
Nevertheless, it is interesting to note that women, the older age group and tertiary educated 
people seemed to be more willing to try various bush foods (Fig. 9b - 9d). Such attitudes 
were consistent with the finding that these same groups also had more experience and 
knowledge of bush foods (see section 5.1.1). This could mean that these groups are more 
adventurous and prepared to try a greater variety of bush foods, or perhaps that they have 
had more opportunities to become familiar with traditional or bush foods, or to see family 
and friends eating these foods. 
Overwhelmingly the reasons indicated for eating the foods that respondents said they 
would eat (Table 11), were: firstiy that they liked them, indicating taste preferences; 
secondly that they were healthy; and thirdly that they were their own foods (indicating the 
cultural attributes of these foods). As for why they would not eat certain fraditional or bush 
foods, reasons given were that they did not like them; they did not know them; and they 
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were not their food (Table 12). Such reasons for eating or not eating traditional or bush 
foods appear consistent with taste preferences and consumption pattems which exist in an 
Australian urban environment where people have a regular source of income and are able 
to make relatively free choices with regard to the foods they eat. 
The type of fraditional or bush foods respondents wanted to be able to purchase from shops 
was, as expected, those same foods that they wanted to eat (compare Fig. 9a - 9d with Fig. 
10a - lOd). What was somewhat unexpected however, was that only a little over half the 
Aboriginal respondents said they wanted to be able to purchase such common foods as fish, 
crab and sweet potatoes from shops; and only a little over three quarters of Torres Sfrait 
Islanders said they wanted to be able to purchase such common foods as sweet potatoes, 
yams, ducks, fish and crabs (Fig. 10a - lOd). A response of 100% could have been 
expected since all these foods are already readily available. The reason may be that 
Aboriginal and Torres Sfrait Islander people prefer to hunt, fish, gather and collect even 
those fraditional or bush foods which can be bought from shops. Such findings have 
important implications for the Bush Tucker Programme. The Aboriginal and Islander 
Community Health Service has, for two and a half years, been making available to the 
Community certain bush foods, including mainly kangaroo, emu and crocodile (but not 
seafood, on the assumption that seafood did not need to be included because it is readily 
available). Such fmdings suggest that marketing of seafood and including them in the 
Bush Tucker Programme may help increase their consumption. It must, however, be 
sfressed that to have greater chances of being successful, the marketing of traditional or 
bush foods (including seafood), needs to be done through an Indigenous organisation rather 
than through shops. This is because, as we have seen earlier, only just over half actually 
said they wanted to be able to buy such foods from shops. What is not known is whether 
people responded differently when the foods were named individually (and included 
common foods such as fish, crabs, sweet potatoes, yams and ducks) than when the question 
simply referred to bush foods in general (in which case respondents may have been 
thinking of kangaroo, emu, crocodile and other less commonly available bush foods (Table 
7). 
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Just over half the Aboriginal respondents said they would like to be able to purchase 
kangaroo meat from shops, and over one third nominated emu meat, with other bush foods 
coming well below that percentage (Fig. 10c). As for Torres Sfrait Islanders, only half the 
respondents wanted to be able to purchase dugong from shops and even fewer turtle meat. 
Despite the fact that Torres Sfrait Islanders were more in favour of being able to buy their 
traditional foods from shops, across the range of bush foods mentioned, this question was 
answered with obvious mixed feelings. These may be due to regret over loss of 
horticultural knowledge passed on from generation to generation, which is difficult to 
maintain in an urban environment. It is probable also, that since sweet potatoes, yams, 
taro, cassava, ducks, fish, crabs and oysters are aiready readily available in the shops, they 
have reduced cultural significance. This may have influenced respondents. Dugong, turtle 
and kangaroo, on the other hand, are still very closely associated with himting and cultural 
fraditions, thus providing continuing connection with the past. Rather than being simply 
commodities, these foods are still associated with Aboriginal and Torres Strait Islander 
traditional culture, so their sale in shops may be felt as an usurpation of fraditional culture 
by the White Ausfralian community. It is likely that in an urban situation such as Brisbane, 
fraditional or bush foods have taken on more of a cultural and social cohesive role than a 
sustenance role. Thus a programme aiming to increase their consumption would need to 
take a holistic approach to health in which culture is a primary focus. Nevertheless, not 
only Torres Strait Islanders, but also the younger age group and tertiary educated people 
were more in favour of being able to purchase certain traditional foods from shops. It is 
understandable that the younger age group is keener than the older one to be able to 
purchase traditional or bush foods from shops since this would give them more 
opportunities to eat such foods and thereby restore cultural ties which, as urban dwellers, 
they might not otherwise be able to do. Furtiiermore, although only just over half the 
respondents said they wanted to be able to buy traditional or bush foods from shops, their 
availability through an Indigenous group may actually be more acceptable and lead to 
increased purchase. As for tertiary educated people, the previous explanations might also 
be valid, along with the belief that if traditional foods were available in the shops, this 
would empower Indigenous people. 
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5.5 MARKET RESEARCH WITH REGARD TO TRADITIONAL OR BUSH 
FOODS 
This section will discuss issues conceming consumer behaviour, convenience and 
accessibility including distance from home, tiansport and cost with regard to the purchase 
and consumption of fraditional or bush foods. 
5.5.1 Consumer Behaviour Information 
Research findings revealed that in the urban Aboriginal and Torres Strait Islander 
Community, as m most other societies (Fieldhouse 1995:106), it is mostly the women who 
cook (Table 13). Women are also more likely than men to be living in a family situation, 
which is more conducive to cooking than living alone or with friends. Men may thus be 
more inclined to buy their meals from fast food outlets. 
As "most food consumption and decisions about it are made in the context of households" 
(Heywood and Lund-Adams 1991: 258), the implications of these research findings are that 
decisions with regard to what foods are eaten and how they are prepared are mainly made 
by women. This does not mean, however, that women are not influenced by what their 
families and especially their menfolk, prefer. More specifically, while Aboriginal women 
are more likely to decide what foods are eaten, other members of the family such as a 
partner, daughter and mother have some influence as to how they are prepared. In Torres 
Strait Islander families, women mainly decide how food is prepared, but sons too have 
some influence on what foods are eaten. Among both Aboriginal and Torres Sfrait Islander 
people, the father had little input into the purchase and preparation of foods, although his 
taste preferences may still be dictating what the whole family eats. What the survey did 
not discover was what food shopping entailed. The question intended to ask about food 
bought to be prepared (or if not prepared, at least eaten) in the home - for oneself (if living 
alone), or for the household (if living with family or friends). Food shopping was not 
meant to refer to buying snacks, drinks or fast food. The research findings seem to 
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indicate, however, that respondents understood the question to mean any food shopping 
(Table 14). Thus, every group except the non-tertiary educated group said that they do buy 
some food every day (Fig. 11). Such daily shoppmg may consist only of milk, bread, soft 
drinks, sweets or snacks. Torres Sfrait Islanders and non-tertiary educated people shopped 
mainly fortnightly while Aboriginal people, tertiary educated people and the older age 
group shopped weekly, ft can probably be said that fortnightly or weekly shopping means 
people have a more predictable dietary intake, witii greater likelihood tiiat food is prepared 
in the home. On the otiier hand, shopping two or more times per week may indicate 
impulse eatmg and more purchase of convenience foods. Altematively, daily or twice 
weekly food shoppmg pattems may be because people do not have a fridge, or a stove tiiat 
works, or have a highly mobile lifestyle, or otiier budget priorities. Results overall showed 
shoppmg pattems comprised various shopping frequencies probably depending on the type 
of food purchased. The Bush Tucker Programme would therefore need to cater for these 
various shopping pattems. 
5.5.2 Convenience Issues: Distance to Shops and Transport 
Consistent with earlier fmdings, Torres Sfrait Islanders and tertiary educated people were 
more likely than Aboriginal people and non-tertiary educated people to purchase fraditional 
or bush foods if they were available in the area where they lived (Table 15). Although 
convenience and fransport costs were miportant issues to be considered, within the same 
community group other cultural factors clearly play a role. Both results confirmed the 
greater readiness of Torres Sfrait Islanders and the tertiary educated to accept traditional 
or bush foods as commercial products. Males and Torres Sfrait Islanders were more likely 
to fravel to buy fraditional or bush foods if they had their own fransport (Table 16). Such 
likelihood decreased if people had to take public fransport and decreased progressively as 
distance to the shops increased. Interestingly, respondents said that if they had no private 
fransport of their own but had to organise private transport to fravel and buy bush foods, 
they would be more likely to do so than if they had to take public fransport far from where 
they lived. It seems clear that people prefer to organise to be picked up rather than take 
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Such fmdings indicate that convenience is a major consideration that would influence the 
purchase of traditional or bush foods. 
5.5.3 The Price Aboriginal and Torres Strait Islander People are Willing to Pay 
for Traditional or Bush Foods 
With regard to the issue of cost of purchase of traditional or bush foods (animal foods, 
seafood, and plant foods) the research fmdings showed that whether they are the same price 
or a little cheaper than their commercial equivalent, this would make only a negligible 
difference in the purchasing behaviour of the respondents (Table 17). Naturally, if they 
were more expensive people would be less likely to purchase them. The real issue, as 
discussed earlier, is whether Indigenous people are prepared to purchase 'certain' highly 
culturally significant fraditional foods from shops. Independent of price, however, Torres 
Sfrait Islander people were again much more likely to purchase traditional foods than 
Aboriginal people. Even if they were more expensive, Torres Sfrait Islanders were more 
than three times more likely to purchase traditional animal foods and twice as likely to 
purchase traditional plant foods than were Aboriginal people. 
Since Aboriginal responses conceming the cost of purchase of traditional or bush foods 
were similar to those regarding the acceptability of tiie concept of fraditional or bush foods 
as commercial products, possible explanations may be: objection to the commercialisation 
of what they see as culttirally exclusive items; or unfamiliarity v^th traditional or bush 
foods and therefore reluctance to try them; or preference for Westem foods they are used 
to. "As tastes and acceptable food combmations are leamt early it is not surprising that in 
later life familiarity is an important factor in influencmg preferences. However, humans 
also desire variety m the diet and thus new foods must be sampled....competing desires for 
familiarity and novelty must somehow be reconciled."(Fieldhouse 1995: 198). 
The issue of cost is a pertinent one because traditional or bush foods available 
commercially are much more expensive tiian their mass-produced equivalents. For 
example, quandong jam is tiiree times or more tiie price of ordinary jam, wattle seed pasta 
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example, quandong jam is three times or more the price of ordinary jam, wattle seed pasta 
is more than twice the price of ordinary pasta, frozen lillypillies are four times the price of 
the most expensive cherries, warrigal greens, eight times the cost of English spinach, 
crocodile tail fillet is more than twice the price of beef fillet steak, and so on. fronically, 
foods once eaten fresh from the bush at no monetary cost, have now become expensive and 
frendy and available mainly in up-market suburbs and expensive restaurants. In practical 
terms, from having been unavailable, bush foods have become just as inaccessible to urban 
Aboriginal and Torres Sfrait Islander people, regardless of their desire to buy them. It is 
thus of great unportance that ways be found to improve their accessibility to urban 
Aboriguial and Torres Sfrait Islander people. 
5.5.4 Sources of Traditional or Bush Foods 
Research findings regarding the means of obtaining fraditional or bush foods again show 
a consistent reluctance on the part of Indigenous people to buy fraditional or bush foods 
from shops, regardless of cost. Indigenous people are still not at ease wdth the idea of 
buying traditional or bush foods from shops in the same way as any other foods. Most 
Aboriginal people reported that the last time they had eaten fraditional food, they had 
caught it themselves, or were given it, or had eaten it at a community function (Table 18). 
Most Torres Sfrait Islanders reported they had last eaten their fraditional foods at a 
community function, had been given it, or had harvested or fished it tiiemselves. As might 
be expected, males were more likely to have obtained bush food through fishing, hunting 
and harvesting than were females. Half of tiie Torres Sfrait Islanders had, however, bought 
the food, while very few Aborigmal people had done so. 
Any programme to promote fraditional or bush foods will have to fmd a way to get around 
this sfrong reluctance to accept the inevitable commercialisation of bush foods in urban 
cenfres, and to facilitate this fransitional step m culttiral behaviour change. Funding will 
also need to be obtained to subsidise the present prohibitive cost of bush foods. 
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5.6 ECONOMIC STRATEGIES WITH REGARD TO THE SUPPLY AND 
DISTRIBUTION OF TRADITIONAL OR BUSH FOODS 
5.6.1 Production Methods 
It is for obvious reasons, unlikely that traditional hunting and harvesting of wildlife can 
supply many present-day urban Indigenous communities. Supply from fraditional hunting 
and harvesting is likely to be scanty, unreliable, irregular, and of variable quality, and thus 
unable to meet today's popular consumer demands. New methods of production and 
distribution must be found. But because traditionally the modes of production and 
distribution were inextricably linked to both subsistence needs and spiritual fulfilment, any 
new methods of production and distribution of traditional or bush foods that result in 
increased consumption must re-establish the vital connection between food and land, with 
its associated spiritual meanings. 
At present, the production and disfribution of traditional or bush foods have been usurped 
by the wider community and given the name 'bush food industry'. Australian 
entrepreneurs have set up farms and nurseries to produce traditionally eaten plant foods 
such as quandong, lemon myrtle, macadamia, lemon aspen, and certain fraditional animal 
foods (emu, crocodile). Overseas Game Meat Export Pty. Ltd., Ausfralia's leading supplier 
of game meat, exports 1.5 million kilograms of kangaroo meat alone per year to Europe 
and Asia. (O.G.M.E. 1998). Others have set up cottage industries and are marketing an 
increasing number of processed traditional foods which are now available in specialty 
shops such as the Wildemess shop, large supermarkets or gourmet counters in the more 
expensive department stores such as Myers, David Jones, and Daimam (Melboume). Bush 
foods are served in many expensive restaurants (Cherikoff and Brand 1988) and on 
intemational flights (Qantas). Cherikoff, a pioneer of tiie bush food industry reports that 
there are over 500 restaurants worldwide that incorporate bush foods in their menus. 
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"Bush foods are featured in many airline in-flight meals, on luxury cmise ships, in 
Parliament Houses, Ausfralian Embassies overseas and many intemational hotel restaurants 
through Asia. There have also been minor incursions into the US and European markets" 
(Cherikoff 1997: 4). 
While in rural areas many Aboriginal communities have had and are having opportunities 
to participate in the development of the 'bush food industry', urban Aboriginal and Torres 
Strait Islander people have had fewer opportunities to provide, for example, outlets for 
distribution. Nevertheless, issues raised in the survey, such as fraditional harvesting of 
wildlife, conservation, land rights (including hunting and gathering rights), show that urban 
Indigenous people, even those who have lived most of their lives in a city such as Brisbane, 
still have sfrong spiritual connections with the land and with their traditional and bush 
foods. 
With regard to traditional harvesting of wildlife and modem farming, although as seen 
earlier, a sfrong majority of respondents preferred fraditional or bush foods to be harvested 
mainly from the wild, no-one was of the opinion that traditional or bush foods should be 
harvested only fi-om the wild (Table 19). Personal communications with the researcher 
indicated that Aboriginal people were concemed that the demand would be too great to be 
sustainable. Such beliefs suggest that respondents recognised tiiat fraditional or bush foods 
should be both farmed and obtained from the wild, hi fact the great majority of Torres 
Strait Islanders were of that opinion. They were also sfrongly in favour of farming 
traditional or bush foods in general, as is consistent with tiieu- fradition of horticulture and 
animal husbandry (pig raising). Opinions were divided, however, with regard to farming 
of protected animal species, although respondents sfrongly supported the idea of specific 
quotas imposed by government to avoid over-exploitation of tiie environment, witii regard 
to both protected animal species and traditional or bush foods in general. Over the years, 
Torres Sfrait Islanders have witiiessed tiie dwindling of tiieir stock of dugong and turtle as 
well as many of their other natural resources (beche-de-mer, rock lobster, abalone, frochus). 
So they well realise the necessity to take precautions with regard to tiie harvesting of 
protected species. 
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Aboriginal people, on the other hand, were divided in their opinions regardmg all farming 
issues, whether of traditional or bush foods in general, protected animal species, or even 
plant foods. As discussed earlier, such findings are consistent with Aboriginal fraditional 
lifestyles where all foods were harvested from the wild. Furthermore, opinion was also 
divided with regard to government imposition of quotas to avoid over-exploitation. This 
is probably because of opposition to the imposition of more restrictions by government. 
Aboriginal people want to be able to manage their own land and resources, using then own 
conservation management practices (Altman et al. 1996; Birckhead et al. 1992; Young et 
al. 1991). Altiiough urban Aboriginal people hunt, they do so infrequently, because of lack 
of access to land for hunting and harvesting, not because they want to conserve threatened 
species. Aboriginal people blame White over-exploitation for the tiireatened extinction of 
certain species, which for them means more than just the loss of traditional foods. "The 
disappearance of a species can mean the loss of part of the meaning of existence, [since] 
totem species and the related Dreaming histories are the basis of the Aborigines' sense of 
oneness with the land and the environment" (Wilson et al. 1992: 20). Aboriginal people 
feel that it is unfair that those who were responsible for the loss of animal and plant species 
should now forbid them to eat their own traditional foods. 
When respondents were asked whether protected species should be farmed, the real issue 
for them was not whether farming would save fraditionally eaten marine creatures and land 
animals from the danger of extinction, but whether farming was an appropriate way to 
obtain fraditional and bush foods. Indigenous people strongly believe that they should be 
allowed to eat any traditional or bush foods, whether protected or not, because they 
themselves would not over-exploit them. To farm them, however, would be to destroy 
their cultural connection with the land. 
Such attitudes clearly reflect value differences between the wider Australian community 
and Indigenous people. The fundamental cultural differences reside in the fact that the 
traditions of the wider Australian commimity are mainly those of a Westem agricultural 
society while the traditions of Australia's Indigenous people are those of hunter-gatherer 
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and mixed hunter-gatherer and horticulturist societies. In the tradition of an agricultural 
society, the obvious logical solution to the management of the supply of endangered animal 
species which are also important sources of food is to farm them, provided the scientific 
knowledge regarding the biology of these species and the technology of exploitation are 
available. In the fradition of a hunter-gatherer society, the suggestion to farm culturally 
significant animal species can be culturally unacceptable. This is because the consumption 
of such significant animal species is not simply a means of subsistence; it cements the 
connection to the land, and provides a means to maintain one's cultural heritage. Farming 
signifies a physical severance of the cultural and spiritual associations with the land that 
the very act of huntmg, fishing or harvesting from the wild affirms. Aboriginal and Torres 
Strait Islanders had very similar feelings about this issue. That opinions were divided, 
rather than being entirely against farming, may be due to the fact that respondents have 
lived most of their lives in an urban environment where Westem foods are eaten on a daily 
basis and the notion of farming of both animal and plant foods is taken for granted. 
Consistent with the above findings, even when informed that there are presently more than 
300 emu farms in Australia, urban Aboriginal people expressed a certain degree of 
reticence and apprehension with regard to their own involvement in such ventures, as the 
'farming' of traditional marine and land animals would imply their integration into the 
wdder Ausfralian food production, distribution and consumption system (Table 20). Other 
concems may have been the availability or willingness of Indigenous people to become 
entrepreneurs, with all the need for know-how, finance and managerial resources that this 
would entail. Concem over the scope of any such project may also explain why 
respondents were also not enthusiastic about supplying urban communities. 
The subdued level of enthusiasm for raising fraditional anknals was almost certainly also 
due in part to land ownership considerations. While Aboriginal people living m rural and 
remote areas have access to tiieir own land (13% of Ausfralian land with anotiier possible 
13% from native title claims to vacant Crown land (Altman et al. 1996: 79-78)), urban 
Indigenous people seem to have been left out. Under the ATSIC Amendment Act 1995, 
"the Indigenous Land Corporation is empowered to draw down resources from the 
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Aboriginal and Torres Sfrait Islander Land Fund to buy land for Indigenous peoples and 
provide resources for its management. Almost $1.5 billion over ten years has been 
allocated to the fund for the long-term financing of the acquisition and management of land 
by indigenous people" (Commonwealth of Australia 1995), for it is believed that "an 
increase in the land owned or used by Indigenous people will increase their access to, and 
their ability to manage and protect, subsistence resources" (Altman et al. 1996: 81). 
On the other hand, that three quarters of Torres Strait Islanders were in favour of such 
involvement in farming may indicate that they had been thinking of emus or other 
Aboriginal fraditional animal foods rather than dugong or turtle (Table 20)! At the same 
time, their own involvement in farming even such highly culturally significant animals as 
turtle may actually be becoming more acceptable. A turtle-farming project was, in fact, 
initiated in the Torres Sfrait in 1971 with the aim of increasing turtle stocks and providing 
employment for Torres Strait Islanders. Green turtles were to be raised for their meat, 
leather and oil. Turtle farms were set up in a number of islands, owned by individual 
Torres Sfrait Islanders, where turtles were placed in pens and fed on fish. At the height of 
the scheme, there were 112 turtle farmers in the islands. Unfortunately, the project became 
economically unviable and collapsed by 1980 due to insufficient knowledge about the 
biology of turtles, much to the disappointment of the farmers (Johannes and MacFarlane 
1991). 
An overwhelming majority of respondents across all groups believed Aboriginal and Torres 
Sfrait Islander people should be encouraged to set up their own food production businesses 
to supply their own communities. Their enthusiasm decreased markedly, however, when 
it came to supplying the Australian Market. From discussion during the focus group 
meetings it became evident that urban Indigenous people were, at this point in time, 
primarily concemed with making bush foods available to themselves, as they have been 
deprived for so long of their own traditional foods. The question in the survey had, 
however, aimed to discover whether Indigenous people were interested in becoming 
economic producers of bush foods, thus both contributing to the Australian economy and 
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increasing their cultural visibility in the broader Australian society. However, neither of 
these appears to have been a consideration for respondents. 
The benefits to be derived from reinfroducing traditional and bush food into the diet of 
Aboriginal and Torres Strait Islander people are not limited to nutrition and improved 
health, important though that is. Wider consumption of bush foods could open up new 
commercial opportunities for harvesting, collection and supply of such foods by Aboriginal 
and Torres Strait Islander people, both for themselves and for tiie wider Australian 
community. Again, this is in line with the Queensland Aboriginal and Torres Strait 
Islander Food and Nutrition Strategy of 1995 which aims "to encourage the local 
production and harvesting of a variety of traditional and non-traditional foods and 
appropriate management practices" (Queensland Health 1995: 17). Already wild 
harvesting offers immediate cash flow in some communities, especially of products like 
ground Wattleseed and Akudjira, the desert or bush tomato. 
In country areas. Aboriginal people have been involved for a number of years in 
commercial use of wildlife of both fraditional and infroduced species (Wilson et al. 1992). 
For example, the people on the Anangu Pitjanjatjara lands have established a semi-
domesticated herd of camels to supply the export market and local tourist parks. The 
Ngangganawili of Westem Australia were the first to set up commercial farming of emus 
in the 1970s, and by 1990 there were 25 Aboriginal-owned emu farms in Westem Australia 
and one in Queensland (legislation in some other states restricts emu farming). In 
Brisbane, emu meat is readily available from some of the largest supermarkets. The 
Pormpuraaw people of the Edward River in westem Cape York in northem Queensland, 
have been managing a crocodile farm since 1973 (Smyth 1993); and the Gumatj have 
established another at Nhulunbuy in Amhem Land (Wilson et al. 1992; Webb et al. 1996). 
Frozen crocodile meat from the Pormpuraaw farm can be purchased in Brisbane, air-
freighted from Cairns, although most crocodile meat available in supermarkets comes from 
Papua New Guinea because of its lower cost. Some Aboriginal enfrepreneurs have hunted 
wild buffalo to sell to abattoirs for both export and local markets, although they have 
encountered difficulties in meeting demand (Wilson et al. 1992). Aboriginal people are 
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employed in hunting feral pigs for export as game meat, and mixed boar and kangaroo 
meat sausages are available in Brisbane. 
Having been removed from the land, urban Aboriginal people, more so than Torres Strait 
Islander people whose traditional lifestyle revolved around the sea, find it difficult to 
imagine how they could become involved in farming or in any production businesses 
involving fraditional or bush foods. Yet if the consumption of fraditional or bush foods by 
the Indigenous Community is to be increased, participation in the management of wildlife 
food resources will be necessary. 
In contrast to their attitudes to farming of traditional animal species. Aboriginal 
respondents were overwhelmingly positive about the suggestion that Indigenous people 
should be involved in the planting and growing of traditional plant foods (Table 20). 
Torres Sfrait Islander people were particularly enthusiastic about the idea, which probably 
reflects their horticultural fradition. Such enthusiasm probably also reflects the fact that 
plant foods, as indicated earlier, are not as culturally significant as certain traditional 
animal foods. Traditionally, plant foods were important but did not hold a central place 
in Indigenous cultures as did large marine or land animals. 
Strong support was also given to the suggestion that government assistance should be 
provided to set up farms both to grow fraditional or bush fruit, berries, herbs, or spices, and 
to raise traditional marine creatures and land animals employing Aboriginal and Torres 
Sfrait Islander people (Table 20). A number of such nursery projects are underway already 
in Queensland. (A comprehensive Community Market Gardening Project is also being 
implemented in the Northem Territory. The project has been initiated by the Territory 
Health Services, as part of the Territory Food Project of the Food and Nutrition Unit. This 
initiative does not, however, specifically focus on traditionally eaten plant foods.) 
Imaginative strategies will clearly be needed, therefore, to encourage and promote the 
involvement of Aboriginal and Torres Strait Islander people in commercial harvesting, 
even if only for their own communities. Such involvement would, however, have the 
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benefit of enabling Indigenous people to use their fraditional knowledge and skills to obtain 
income and employment. 
5.6.2 Distribution Methods 
The cooperative as a means of distribution takes the burden away from the individual for 
the distribution of produce, but also allows the individual to belong to a group providing 
moral, cultural, social, informational and economic support. As such, the concept of a 
cooperative as a means of distributing bush foods can be considered to be the modem 
equivalent of the fraditional method of food distribution. As noted in the literature review, 
ownership of land and its resources was held in common. Food hunted and harvested was 
distributed according to specific mles based on kinship and social relations. Not 
surprisingly, respondents overwhehningly thought a cooperative selling fraditional or bush 
foods, nm by Aboriginal and Torres Sfrait Islander people would be a good idea (Table 21). 
Given traditional lifestyles, it is also not surprising that establishment of a cooperative is 
more favoured than farming bush foods. Not surprisingly also, some of the first concems 
raised were about which clans or families might exercise control over such a venture. A 
Food Co-op and commimity gardening scheme to provide cheap, nufritious food to 
Aboriginal people and other low income eamers in the inner southem suburbs of Adelaide 
was initiated in 1995 by the Inner Southem Community Health Services (Wanders and 
Wilson 1997). Although fraditional or bush foods were not considered, it is of interest to 
note that another Indigenous community has established a food cooperative as part of their 
food and nutrition programme. 
Respondents thought cooperative farming would sfrengthen the cohesiveness and morale 
of the Community, with males, Torres Strait Islanders and tertiary educated people more 
strongly of that opinion than their counterparts (Table 21). In outstations hunting and 
harvesting activities remain substantial and play an important role in the social cohesion 
of these communities as resources gathered are customarily divided and shared (Altman 
1987; Walsh 1992). In an urban situation, cooperative farming on land situated on the 
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outskirts of Brisbane might have a similar effect in strengthening social cohesiveness 
between participants. Problems not encountered in remote areas might, however, arise, 
stemming from the fact that urban Aboriginal and Torres Strait Islander people do not 
originate from the same tribe or area, but are a heterogenous group, belonging to family 
groups originating from various parts of the state. 
Another possible distribution method for fraditional or bush foods is the canteen, which fits 
in with modem frends in eating meals prepared outside the home. Ausfralia wide, the food 
service industry is obtaining a growing share of household income, ft has been estimated 
that the proportion of the food budget spent on food eaten away from home was 6% in 
1956 and 22% in 1984, and that by the year 2000 the proportion of meals purchased and/or 
eaten away from home will increase to one in three (Heywood and Lund-Adams 1991: 265; 
Fieldhouse 1995; Rogers 1988; Tomluison and Waters 1998). This rapid expansion of the 
food service industry has coincided with the arrival in Australia of American fast food 
chains such as Pizza Hut, Macdonald's and Kentucky Fried Chicken in the late 1960s. The 
invasion and colonisation of the Australian food culture by American "burger culture" 
(Fieldhouse 1995) has not left the Indigenous Community untouched. Fast foods are very 
popular in the Indigenous Community as convenience, speed, and relatively low cost have 
in many cases become the prime criteria for 'feeding' oneself and one's family. Such 
factors need to be taken into account when sale of ready prepared bush food meals through 
a canteen is considered. Marketing strategies will be essential, even if over three quarters 
of respondents thought a Community canteen selling fraditional or bush foods and run by 
Aboriginal and Torres Sfrait Islander people would be a good idea. Even if bush foods can 
be promoted as cultural 'superfoods' (Fieldhouse 1995) to increase their consumption, their 
substitution for regular take-away foods may not attract the urban Indigenous Community 
unless they taste similar to foods they are used to. Although the health attributes of bush 
foods are well recognised by Indigenous people, and although health and nufrition 
programmes have been and are spending a considerable amount of economic and other 
resources in trying to encourage people to make healthy choices when eating out or in 
preparing meals in the home, bush foods are not going to be accepted unless they exhibit 
some of the attractive attributes of fast foods. This is especially so because analysts have 
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"concluded that people who ate at fast-food restaurants were not interested in health, 
despite what tiiey might say" (Fieldhouse 1995: 211). To compete effectively witii tiie fast 
food culture, any cultural 'superfoods' to be infroduced in a canteen need both to promote 
their own cultural associations, and to adopt many of the popular attributes of fast foods. 
Since the survey questionnaire came from the Aboriginal and Islander Community Health 
Service, respondents may have assumed that the Health Service would run the canteen, but 
whether this influenced the respondents in their responses cannot be determined. 
Consideration of who might supply the traditional or bush foods may have been reflected 
in the hesitance of some of the respondents. As mentioned earlier. Indigenous people are 
ambivalent about the supply of bush foods by the mainsfream 'bush food industry', as this 
fails to provide any connection with the land. 
An overwhelming majority of respondents believed the increased profile of fraditional or 
bush foods that would result from greater consumption, would promote Aboriginal and 
Torres Strait Islander culture and increase the pride of the Community (Table 21). This 
confirmed once again the close relationship between traditional or bush foods and 
Indigenous culture. As Fieldhouse (1995:104) notes, "pattems of food preparation, 
distribution and consumption reflect the dominant type of social relationships in a society", 
so the increased profile of fraditional foods in the Ausfralian food culture would reflect the 
enhanced place of Aboriginal and Torres Strait Islander people in Australian society. 
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6. CONCLUSION AND RECOMMENDATIONS 
6.1 SURVEY HIGHLIGHTS 
The key points which have come out of the survey in terms of their significance for the 
projected intervention are summarised below. 
1. Traditional or bush foods have remained highly culturally significant among the 
urban Aboriginal and Torres Strait Islander Community of Brisbane. The promotion 
of such culturally significant foods can therefore, m addition to promoting health, assist 
the Community to develop greater self-esteem with respect to the dominant social 
group. 
2. The needs of Aboriginal people are significantly different from those of Torres Sfrait 
Islanders. These differences must be taken into account in any intervention project. 
3. Traditional foods do not simply equate to bush foods in general. This means that: 
(a) Bush foods to be promoted need to be traditional foods of the local urban 
Indigenous Community. 
(b) Traditional animal foods must be differentiated from traditional plant foods 
Traditional plant foods are not as culturally significant as animal foods. Even if 
traditional plant foods formed an essential part of the diet, and even if they could 
all be grown and marketed on a regular basis, they would not carry the same 
cultural messages as would animal foods. Traditional animal foods would thus be 
more easily promoted than would traditional plant foods. 
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(c) Traditional animal foods that are already commercially available need to be 
differentiated from those that are not. In general, the more culturally significant are 
those that are not commercially available (with the notable exception of kangaroo 
and emu). 
(d) Traditional animal foods to be promoted need to take account of local taste 
preferences. For example, seafood, which is not generally thought of as fraditional, 
needs to be included in any intervention programme. Traditional plant foods 
chosen for promotion should be those that commonly grow aroimd the Brisbane 
area and are well known to the people. 
(e) The issue of fraditional animal foods which are highly culturally significant and are 
also protected species needs to be addressed specifically. 
4. The consumption of fraditional foods by Aboriginal and Torres Strait Islander 
people cannot be divorced from production or supply, distribution and preparation 
processes. For Indigenous people the whole sequence from huntmg through to eating 
carries cultural significance. The cultural significance of certain animal foods in 
particular cannot be separated from their fraditional means of production and supply. 
For the fiill value, nufritional and cultural, of such foods to be realised. Aboriginal and 
Torres Strait Islanders should therefore be involved at every stage from production to 
end use, in order to retain their traditional relationship with the land. Awareness of 
traditional gender roles in hunting and harvesting of wild life must be retained. 
5. Any intervention project needs to be sub-divided into a series of projects forming 
a comprehensive strategic plan to incorporate traditional foods into the diet of urban 
Indigenous communities beginning with a carefully monitored pilot project. 
6. Long-term effectiveness of such a strategic plan depends on involving Indigenous 
people at every step of the decision-making process, from the initial planning and 
formulation of the pilot programme, to its unplementation, management and on-going 
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evaluation. Feedback to the Community with regard to effectiveness and outcomes 
needs to be in-built in the formulation. Significant Community members, such as the 
Council of Elders of both Aboriginal and Torres Strait Islander Communities should 
be involved in the decision-making process from the start of the initiative. 
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6.2 RECOMMENDATIONS 
Stages in the implementation of such a programme to promote consumption of traditional 
and bush foods by the urban Aboriginal and Torres Sfrait Islander Community of Brisbane 
are set out below. Different aspects of the project need to be implemented to cater for the 
traditional roles of both genders. 
STAGE ONE: USE OF COMMERCIALLY AVAILABLE TRADITIONAL FOODS 
The primary recommendation is that a pilot project be established. The Aboriginal and 
Islander Community Health Service in Brisbane, already runs a canteen at the Centre 
through which certain commercially available bush foods can be purchased by Aboriginal 
and Torres Sfrait Islander people at wholesale prices although this canteen is primarily a 
'take-away' outlet for regular non-traditional foods. In view of the positive response 
obtained in the questionnaire to the suggestion that bush foods should be provided to the 
Community through a canteen, the first stage in promoting the consumption of bush foods 
should be to extend existing canteen services to include both cooked and raw traditional 
and bush foods. While both traditional animal and plant foods should be promoted, 
emphasis should be placed on the former, including seafood because their cultural 
significance would help gain acceptance for the initiative. 
Furthermore their commercial availability would make the project immediately sustainable. 
It would be difficult to promote fraditional plant food at this stage for a number of reasons. 
Firstly cheap fraditional plant foods are only available at certain times of year, which is not 
the case for non-traditional fhiit and vegetables which are produced, transported and 
distributed nation-wide all-year-round. Fresh bunya nuts, lillypillies and wild figs grow 
around Brisbane and are available when in season. Commercially available frozen 
traditional plant foods are exorbitant. For example, frozen lillypillies were selling at $40 
and bunya nuts at $10 a kg, while frozen quandongs were selling at prices varying from 
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$60 to $120 per kg (1998 prices). Commercial outlets are few, and offer only a limited 
range of fraditional plant foods, since they cater mainly for the hospitality industry which 
for the most part uses these in sauces, condiments or for decorative purposes. A regular 
cheap supply of traditional plant foods would thus need to be established (as will be 
discussed further on). One important reason why the variety of traditional plant foods 
commercially available is limited is that fraditional fruit (for example illawara plum, lemon 
aspen), berries (muntharies) and vegetables (bush tomatoes) are often smaller than their 
commercial counterparts. Hybridization to obtain larger varieties might increase popular 
appeal. 
In the mean time, non-fraditional fhiit and vegetables must remain an integral component 
of any diet, indeed its major component as recommended by the Healthy Eating Pyramid 
of the Ausfralian Nutrition Foundation. In order to retain tiie important cultural dimension 
associated with the production of such foods, these should be obtained, as far as possible, 
through Indigenous organisations (from Indigenous owned and run enterprises - the emu 
farm at Cherbourg; the crocodile farm on Cape York; or from the Torres Strait). 
Preparation of meals should be by members of the two communities, Aboriginal and Torres 
Sfrait Islander, under the guidance of a dietitian to ensure healthy preparation methods. All 
providers would be required to complete a safe and hygienic food-handling course, and 
learn to standardise meal preparation in one, two and four meal units. At the same time the 
canteen would provide recipes and raw ingredients for all meals sold, to encourage people 
to prepare bush foods at home as part of their regular weekly meal plans (perhaps to be 
eaten on a special day, like fish on Friday). Such a project would at first include mainly 
clients of AICHS, though as the word got around more people would be attracted to the 
service. 
The project should be carefully monitored and evaluated on an on-going basis. Short-term 
evaluation would try to measure its approval rating among and utilisation by Community 
members. Sale turnover of traditional or bush foods through the canteen would give a 
measure of beneficial changes in consumption pattems by individuals or families. Long-
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term evaluation would be in terms of its health knpact on members of the Community 
suffering from dietary related 'diseases of civilisation'. 
STAGE TWO: TRADITIONAL HUNTING AND HARVESTING OF MARINE 
RESOURCES FOR SUBSISTENCE USE 
Both coastal Aboriginal populations of Queensland and Torres Sfrait Islanders fraditionally 
harvested marine resources, mcluding notably dugong, turtle, fish, cmstaceans and 
shellfish. Given the importance respondents gave to the cultural dimension of hunting and 
harvesting of fraditional foods, every effort should be made to enable Community members 
in Brisbane to continue to do this. This is because, as Smyth (1993: 21) maintains: 
The act of fishing provides opportunities for people to maintain contact 
with coastal land and sea customary estates, and opportunities for new 
generations to learn fraditional skills and cultural knowledge about the 
coastal environment. Subsistence fishing represents a public statement of 
affinity to and ownership of those maritime estates. 
Such an initiative in the Brisbane area would allow Aboriginal and Torres Strait Islander 
people to "assert that these fraditional [resource and access] rights and [management] 
obligations continue throughout Ausfralia's coastal zone" (Smyth 1993:19). 
Aheady permits are made available to the Aboriginal and Torres Strait Islander 
Communities of Brisbane for fraditional himting and harvesting of marine resources. Co-
management responsibility for the conservation of the nearby coastal areas and marine 
parks by the Marine Park Authority Queensland Soutii East Region and the Brisbane 
Aboriginal and Torres Sfrait Islander Community would be one way both to permit and to 
regulate the harvestmg of marine resources. Such partnership in management could be on 
the 'Mackay model', whereby marine resources of the area are regulated by both the Great 
Barrier Reef Marine Park Autiiority and the local Council of Elders, made up of both 
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Aboriginal and Torres Strait Islander people (Great Barrier Reef Marine Park Authority 
[GBRMPA] 1998). For as Smyth (1993:21) points out: 
Subsistence hunting and fishing by Aboriginal and Torres Strait Islander 
people represent a widespread, continuing form of coastal 
management.. .All activities of Aboriginal and Torres Sfrait Islander people 
that reflect their cultural relationship with the coastal zone represent a form 
of management. Relating stories about dreaming paths, participating in 
ceremonies, hunting, fishing and gathering, respecting customary laws 
regarding access to resources, and controlling commercial exploitation of 
resources are all current examples of Aboriginal and Torres Strait 
involvement in coastal zone management. 
And as stated by Cook (1994: 6) from the GBRMPA: 
Recognition of Aboriginal and Torres Strait Islander interests is a major 
objective of the 25 Year Strategic Plan for the Great Barrier Reef World 
Heritage Area. This objective identifies the need to allow Aboriginal and 
Torres Strait Islanders to pursue their own lifestyles and culture, and 
exercise their responsibility for issues, areas of the Marine Park and the 
resources relevant to their cultural heritage, witiiin ecologically sustainable 
levels. 
Such a project for coastal Southeast Queensland would go a long way towards meeting 
Aboriginal and Torres Strait Islander people's needs to integrate production and 
consumption of traditional foods, in order to reinforce cultural values. It must be 
remembered, however, tiiat it is the men folk who hunt and harvest large marine creattires. 
Women mainly collect and harvest coastal marine resources. Such activities would go a 
long way towards sought after lifestyle changes to improve health. 
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STAGE THREE: TRADITIONAL HUNTING AND HARVESTING OF 
TERRESTRIAL WILDLIFE FOR SUBSISTENCE USE 
Access to a specific land area where Brisbane Aboriginal and Torres Sfrait Islander people 
could harvest wildlife would be more difficult to provide. Such land would have to be 
witiiin reasonable distance of Brisbane, and contain a wealtii of wildlife. In a statement in 
May 1998, Senator tiie Honourable John Herron (Herron 1998:15), Minister for Aboriginal 
and Torres Sfrait Islander Affairs, addressing priorities in hidigenous affairs, said: 
The government remains committed to ensuring that appropriate 
opportunities are provided for indigenous people to secure access to, and 
achieve ownership of, land to which they have an ongoing traditional 
association or which can assist with their continued social, cultural and 
economic development. 
The Indigenous Land Corporation has been allocated funds ($50 million for 1998-1999) 
by the Commonwealth Government to buy land for Indigenous people, so suitable land 
could be bought. Such land could be managed by Aboriginal and Torres Sfrait Islander 
people with the assistance of the Department of Environment and Heritage. If such land 
were bought, a portion could be set aside to grow fraditional plant foods to supplement 
those gathered from the wild. The cultivation of bush foods is, according to Geno (1997: 
25): 
possibly the most sustainable form of agriculture and is a model for 
ecologically sustainable development. Plantations of mixed local native 
plants that are naturally adapted to their specific environment are healthier 
when compared with conventional agriculture. Natural system interactions 
for nutrient cycling and pest confrol require less dependence on fertilisers, 
pesticides and other high cost inputs. Social sustainability derives from the 
generally labour intensive harvesting and assists regional employment with 
a multitude of value adding opportunities. 
The plant foods produced by a cooperative nursery could supply the Aboriginal and Torres 
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Strait Islander Community. It must be remembered that it is mainly the women who 
fraditionally tended and harvested plant foods, so the nursery would be largely their 
responsibility. 
There are, admittedly, a number of consfraining factors which make hunting and harvesting 
of wild life difficult for Aboriginal and Torres Sfrait Islander people, especially those who 
live in large cities. Transport and access to land are only some of the problems 
encountered by urban Indigenous people. In addition, ecological changes that have 
occurred have, in some cases, led to native plant and animal species or populations 
becoming endangered or even extinct. Hence the need for the kind of cooperative 
gardening that has aheady proved successful in other parts of Ausfralia (Northem Territory 
Community Market Gardening Project as part of the Territory Food Project of the Food and 
Nufrition Unit, Territory Health Services), for it is essential to involve Aboriginal and 
Torres Strait Islander people in the production of traditional foods. 
The aim of increasing the consumption of fraditional or bush foods in the diet of Aboriginal 
and Torres Strait Islander people needs to focus primarily on animal foods, because it is 
the difference in the fat composition of wild animals compared with that of domesticated 
animals which makes their reintroduction into the diet of urban Indigenous people of 
primary importance. At the same time reintroduction of traditional plant foods can play 
a culinary and cultural role through the establishment of a market garden, a nursery and a 
cooperative. At the same time, of course, mainsfream fmit and vegetables will continue 
to play their vital role in healthy nutrition, for it will be some time before improved 
varieties of fraditional fruit, berries and other plant foods can be grown to compete with the 
large fleshy fhiit and vegetables which Australians now prefer. 
The exploitation of wild animal resources presents problems, however. Even though 
intensive farming of crocodiles and emus is underway in Ausfralia (Caughley and Adams 
1996), farming or ranching of wild game is expensive and difficult, as experience of game 
ranching in Afiica has shown. Feeding wild game on cultivated pastures and cereal grains 
tends to saturate fats, and so diminish the nutritional quality of wild meat. It is thus of 
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utinost importance that game ranching in Australia strictly ensure that wild game be fed 
on wild pastures. 
The benefits would be considerable, as Bomford and Caughley (1996: iii) point out: 
Harvesting wildlife can offer employment, improved nutrition, and 
fulfilment of cultural and spiritual needs for Aboriginal people and Torres 
Sfrait Islanders on their traditional land and seas. For these peoples, all 
aspects of life - including religion, culture, tradition, kinship stmctures and 
food gathering - are entwined with nature. 
As the statement by Senator John Herron cited earlier indicates. Government has already 
taken some steps to ensure that Indigenous people are given opportunities not only to 
participate in the development of the bush foods industry and thereby benefit from the 
wealth created, but also to regain some of their land and protect their culture and heritage. 
Such participation would be part of the reconciliation process and work to empower 
Ausfralia's Indigenous people. This is in line with the Queensland Aboriginal and Torres 
Strait Islander Food and Nutrition Strategy of 1995, which aims "to empower Aboriginal 
and Torres Strait Islander people to participate equitably in the food and nutrition system" 
through their "involvement in appropriate food and nutrition related business enterprise" 
(Queensland Health 1995:12,15). 
Recommendations are made that a holistic approach be taken to improve the health of 
Aboriginal and Torres Strait Islander people: 
- An improvement in lifestyle to one that is culturally appropriate through the 
infroduction of opportunities for hunting, fishing, harvesting, collecting, gardening or 
increase of other preferred types of physical activity, 
- Improvement of the diet by introduction of traditional foods that include both animal 
and plant foods although with a focus on animal foods initially, 
- Increased adherence to the Australian Dietary Guidelines including increased 
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consumption of main sfream fi-uit and vegetables which are cheap and readily available, 
- Healthy food choices and cooking methods. 
What these recommendations summarise in conclusion, is the powerful statement the 
Aboriginal and Torres Strait Islander Community of Brisbane expressed through their 
answers to the questionnaire on bush foods, demanding a holistic approach to diet and 
health that recognises that these can never be divorced from their cultural roots. Any 
dietary intervention programme that is going to be effective must, therefore, take such a 
holistic approach. 
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Shiriey J. Mills-Mac Ilwraith 
P.O.Box 437 Ph/Fax: (07)3209 4784 
Woodridge Qld. 4114 Mobile: 0411144659 
44 Park Road 
Slacks Creek 
Qld. 4127 
Dear Elisabeth, 
I wish to thank you for giving me the opportunity to read and make comments on your 
Research Project. It has been an honour and privilege to be consulted on the Torres Sfrait 
Islander perspective of the Research Project. 
Having lived in Brisbane for the past 25 years and been a part of the Brisbane, Logan 
Torres Sfrait Islander community, I feel you have accurately interpreted the survey 
findings regarding the general feelings of the Torres Strait Islander community towards 
Traditional or Bush Foods. 
Having read the salient parts of the Research Project, I can confidently recommend it as a 
resource paper for any personal or community Horticultural project as well as devising 
strategies to promote and increase the consumption of Traditional or Bush Foods. I feel 
the Research Project should be used as a catalyst for several projects which would 
contribute greatly in re-establishing the links in the communities knowledge and use of 
Traditional or Bush Foods. For example those mentioned in the discussion such as Bush 
Foods Canteen, Traditional or Bush Foods garden Co-operative as well as information 
pamphlets on gardening and health notes to promote use and appreciation of Traditional 
or Bush Foods. 
This Project provides a basis for exciting and warming possibilities for the community to 
benefit both through Health and Economic independence. 
I await with great interest the initiatives and programmes conducted by the Aboriginal 
and Islander Community Health Service as a resuft of this study and if possible a review 
or assessment by a similar study in 5 years. 
Thank you again for allowing me to be a part of this very worthwhile Research 
Project. 
I especially appreciate the respect, sensitivity and professionalism you have 
displayed throughout the course of the study and the way in which you have 
presented the facts. 
This opportunity to participate has also increased my personal knowledge, and as 
an Indigenous person, I thank you for your invaluable contribution to the Health 
and wellbeing of the community and I wish you every success in your future work. 
Yours sincerely, 
•UIMJ / V W ' / ^ ^ ^ ^ ^ ^ ^ ^ ^ - ^ 
Shirley Mills-Mac Ilwraith 
^ d^joUt I99S 
Aborigmal and Islander Community Opinion Survey 
on Traditional/Bush Foods 
If Name of interviewer: 
Interview number: 
|Place where the interview is taking place: 
)ate of interview: 
Time of interview: 
This survey is being carried out by the Aboriginal and Islander Community Health Service. Its 
aim is to discover what our Community feels and thinks about tradhionalA)ush food and to 
,allow the Community to have its say about programs promoting traditional/bush foods. 
Research has shown that Aboriginal and Islander people living a hunter-gatherer hfestyle and 
eating their traditional foods did not suffer from today's diseases of civilisation such as 
cardiovascular diseases, obesity and diabetes. Research also suggests that retuming to the 
traditional diet could play an important role in promoting the health of our people. 
Information from the survey will help determine the type of programs we could implement to 
improve the diet and nutrition and therefore the health of our people. Possible programs could 
include an accessible and aiBfordable supply network of traditional foods, and perhaps a canteen § 
providing nutritious dishes of traditional foods for purchase by our Community. 
•/ This survey is entirely voluntary. We would, however, be most grateful if you would agree to fill 
\» in this questionnaire to let us know your thoughts and feelings about the questions raised. All 
• \ information obtained belongs to the Aboriginal and Islander Community Health Service 
fUBrisbane and will be kept strictly confidential. If you have any question about any item in 
the questionnaire please ask your interviewer who will be most happy to help you. 
yr To tiiank you for your participation in this Community project we would like to offer you a gift 
"•I as a small token of our appreciation. 
I . 
L Which of the following do you consider "traditional food" or "bush food"? 
'lease place a tick in any number of boxes as you wish: 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogalies 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
Traditional Bush Food 
i 
Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
lizards 
Traditional Bush Food 
Other foods: Please specify: 
Please add any comments you may have. Thank you: 
o 2 . 
2. What times, feelings, people and occasion(s) below do you associate with "traditional 
food/bush food"? Please tick the three most important items for you. 
childhood 
something forgotten/lost 
regrets 
sorrow 
something unknown 
family 
Community gatherings 
joy/celebrations 
harmony with the environment 
. 
Other: Please specify 
Please add any comments you may have. Thank you. 
3. What are the times or special events when you eat traditional/bush food? 
'lease tick any number of boxes: 
Time/events 
birth 
birthday 
anniversary 
funeral 
when you eat 
traditional/bush 
food 
Time/events 
rememberance 
ceremony 
joyful 
occasion/celebration 
any time, no special 
occasion 
never 
when you eat 
traditional/bush 
food 
Other times/events: Please specify: 
Please add any comments you may have. Thank you. 
4. Do you have a totem food; that is, a food you cannot eat for cultural or spiritual 
reasons? 
'lease place a tick in the appropriate box: 
yes no not sure don't know 
Please add any comments you may have. Thank you. 
hr-
5. If you do have a totem food, what is it? 
Please place a tick in the appropriate box (optional): 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogahes 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
Totem Food Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
lizards 
Totem Food 
Other foods: Please specify (optional): 
Please add any comments you may have. Thank you. 
6. Do you know of any herbs, spices or berries which were used in cooking with 
traditional/bush meat, fish or damper? 
Please place a tick in the appropriate box: 
yes no don't want to say 
If yes, please describe (optional): If you wish, you may use either the Islander or Murri names 
for these, but if you can, please use the English names as well. Thank you. 
Please add any comments you may have. Thank you. 
7. Do you know of any rules or practices which were usually adhered to in the preparation 
of traditional/bush meat, fish or damper? 
'lease place a tick in the appropriate box: 
yes no don't want to say 
If yes, please describe (optional): If you wish, you may use either the Islander or Murri names 
for these, but if you can, please use the Enghsh names as well. Thank you. 
Please add any comments you may have. Thank you. 
e . 
8. Do you know of any herbs, spices, berries or other traditional/bush foods which were 
used as bush medicine? 
'lease place a tick in the appropriate box: 
yes no don't want to say 
If yes, please describe (optional): If you wish, you may use either the Islander or Muni names 
for these, but if you can, please use the English names as well. Thank you. 
Please add any comments you may have. Thank you. 
9. Do you think eating traditional/bush foods can strengthen our cultural ties' 
'lease place a tick in the appropriate box: 
yes no maybe don't know 
Please add any comments you may have. Thank you. 
10. Do you beheve eating traditional/bush foods can help improve the health of our 
people? 
Please place a tick in the appropriate box: 
yes no maybe dont know 
Please add any comments you may have. Thank you. 
^ 
U. Do you believe traditional/bush foods are better for you than many of our daily foods? 
'lease place a tick in the appropriate box: 
yes no maybe don't know 
Please add any comments you may have. Thank you. 
12. Do you know of any traditional/bush foods that are especially recommended for 
women; 
'lease tick each item: 
during childhood 
at puberty 
during menstruation 
before marriage 
to increase fertility 
in pregnancy 
during childbirth 
during breastfeeding 
to increase a woman's 
chances of having a baby 
boy 
to increase a woman's 
chances of having a baby 
girl 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
no 
no 
no 
no 
no 
no 
no 
no 
no 
no 
Other times/reasons: Please specify: 
Please add any comments you may have. Thank you. 
13. Do you know of any food taboos for women? 
Please place a tick in the appropriate box: 
yes no don't want to say 
Please add any comments you may have. Thank you. 
:f-
11. Do you bdieve traditional/bush foods are better for you than many of our daUy foods? 
'lease place a tick in the appropriate box: 
yes no maybe don't know 
Please add any comments you may have. Thank you. 
12. Do you know of any traditional/bush foods that are specially recommended for men' 
Please tick at least four (4) boxes. 
during puberty 
before marriage 
to increase fertility 
to increase masculinity 
yes 
yes 
yes 
yes 
no 
no 
no 
no 
Other times/reasons: Please specify: 
Please add any comments you may have. Thank you. 
13. Do you know of any food taboos for men? 
'lease place a tick in the appropriate box: 
yes no don't want to say 
Please add any comments you may have. Thank you. 
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14. With reference to traditional/bush animal food and seafood, which parts/pieces are 
considered to be the best? 
Tick one or more boxes 
the fat alone 
the heart 
the kidneys 
the mmp 
the tail 
the tongue 
the eyes 
as you wish. 
the fattiest parts 
the liver 
the shoulders 
the leg 
the brain 
the cheeks 
everything 
Other parts: Please specify: 
Please add any comments you may have. Thank you. 
15. During Community feasts when traditional/bush foods are served, who receives the 
best parts/pieces? 
Please tick as many boxes as you wish: 
children 
women 
elderly women 
the "elders" 
men 
elderly men 
both elderly men and 
women 
guests regardless of 
sex or age 
Please add any comments you may have. Thank you. 
H-
16. Which are the traditronal/bush foods you would eat or would not eat? (Please tick as 
many boxes as you wish.) 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogalies 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
would eat would not 
eat 
Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
lizards 
would eat would not 
eat 
• 
I 
Other foods: Please specify: 
Please add any comments you may have. Thank you. 
IJ 
17, What are your reasons for eating the foods you said you would eat in Q. 16? 
siame the foods in question beside the statement: 
I like them. 
They are our foods. 
They give me a sense of belonging to our 
Community 
They strengthen our cultural ties. 
They can make me healthy. 
They remind me of my childhood. 
They are a treat. 
They make me happy. 
Other reasons: Please specify: 
Please add any comments you may have. Thank you. 
II 
18. What are your reasons for not eating the foods you said you would not eat in Q. 16? 
sjame the foods in question beside the statement: 
I don't like them 
I don't know them 
Other people may eat these foods, but not 
us 
I can't get them 
They are too expensive to buy from the 
shops 
1 am not used to them 
1 ate too much of this food when I was a 
child 
1 associate this/these food(s) with 
hard/unhappy times 
This food is my family's totem 
This food is taboo for me because... 
I get sick when I eat this food 
1 
1 
I 
Other reasons: Please specify: 
Please add any comments you may have. Thank you. 
u 
19. Which of the following traditional/bush foods have you eaten in the past^  
Please place a tick in any number of boxes as you wish. 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogalies 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
you have 
eaten in the 
past 
you have 
not eaten in 
the past 
Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
hzards 
you have 
eaten in the 
past 
you have 
not eaten in 
the past 
' 
Other foods: Please specify 
Please add any comments you may have. Thank you. 
r3 
20. How often have you eaten traditional/bush foods? 
'lease place a tick in the appropriate box: 
once 
twice 
often 
very often/many 
times 
rarely 
never 
1 
;' 
Other: Please specify: 
Please add any comments you may have. Thank you. 
21. Where did you eat traditional/bush foods' 
'lease place a tick in the appropriate box(es): 
City (Brisbane, Sydney etc..) 
Country tovvTi(s): Please name: 
Bush: Please name area: 
Please add any comments you may have. Thank you. 
1^ 
22. When was the last time you ate traditional/bush foods? 
We repeat: All information given will be kept strictly confidential and will stay with AICHS. 
Please place a tick in the appropriate box: 
last week 
last month 
2 months ago 
6 months ago 
a year ago 
a long time ago 
Other: Please specify: 
Please add any comments you may have. Thank you. 
23. Do you know of any law(s) that prevent you from or limit you in eating 
traditional/bush foods, eg. limit to the number of shells that can be gathered at Redcliffe? 
Please specify: 
Please add any comments you may have. Thank you. 
^< 
24. Of the traditional/bush foods you have eaten which is your favourite type of food? 
'lease write in tl le appropriate box: 
Food Type 
meat 
birds 
seafood 
fruit 
herbs/leaves 
drinks 
nuts 
oils 
My favourite 
traditional/bush foods 
Not applicable 
1 
Other: Please specify 
Please add any comments you may have. Thank you. 
Ik. 
25. Whether or not you have eaten traditional/bush foods in the past, if you now had the 
opportunity to do so, which traditional/bush foods would you like to eat?: 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogalies 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
you would 
hke to eat 
you would 
not like to 
eat 
Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
lizards 
you would 
like to eat 
you would 
not like to 
eat 
Other foods: Please specify: 
Please add any comments you may have. Thank you. 
1^  
26. Do you know if there were any rules/practices usually su^et^ to in the preparation 
of certain traditional/bush foods? 
'lease place a tick in the appropriate box: 
yes no may be don't know 
Please add any commentsyoti may have. Thank you. 
27. Who does the cooking in your home? 
Please place a tick in th( 
yourself 
partner 
daughter 
son 
mother 
t appropriate box: 
father 
relative/friend 
other person 
a combination of 
Please name 
all those mentioned 
Please add any comments you may have. Thank you. 
28. If you do the cooking yourself, how often do you cook the main meal of the 
'lease place a tick in the appropriate box: 
once per week twice per week 3 times per 
week 
Please add any comments have. Thank you. 
\i 
29. In your house, who does the food shopping^ 
Please place a tick in the appropriate box: 
yourself 
partner 
daughter 
son 
mother 
father 
relative/friend 
other person 
a combination of 
Please name 
all those mentioned 
Please add any comments you may have. Thank you. 
30. If you do the food shopping yourself, how often do you do shop? 
Please place a tick in the appropriate box 
once per week twice per week daily fortnightly other 
Please add any comments you may have. Thank you. 
31. Do you think certain traditional/bush foods should only be eaten at some special 
ceremony, or on some special occasion? 
Please place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
II 
32. Do you thmk certain special traditional/bush foods should only be eaten by Aboriginal 
people? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
If so, which ones*^  
Please add any comments you may have. Thank you. 
33. Do you think certain special traditional/bush foods should only be eaten by Islander 
people? 
'lease place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
If so, which ones'' 
Please add any comments you may have. Thank you. 
lo 
34. Would you prefer the present state of affairs (whereby traditional/bush foods are 
obtained mainly by hunting, fishing or harvesting from the wild) to continue? 
Please place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
35. Would you like to be able to buy a variety of traditional/bush foods from the shops 
when you want and as often as you want, provided the price was reasonable? 
Please place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
36. Would you like to see traditional/bush foods available in butcher's shops, fish 
supermarkets and other shops alongside other foods? 
'lease place a tick in the appropriate box: 
37. Would you buy traditional/bush foods if they were available in the shops 
'lease place a tick 
in the area 
where you 
live? 
in the next 
suburb? 
in a distant 
suburb? 
in the appropriate box: 
yes 
yes 
yes 
no 
no 
no 
maybe 
may be 
may be 
don't know 
don't know 
don't know 
Other: Please specify: 
Please add any comments you may have. Thank you. 
38. Would you travel to buy traditional/bush foods if 
'lease place a tick 
you had your 
own car? 
you had to 
take public 
transport 
which is: 
close by? 
a bit far? 
very far? 
if there was no 
public 
transport, and 
you had to 
organise 
private 
transport? 
in the appropriate box'' 
yes 
yes 
yes 
yes 
yes 
no 
no 
no 
no 
no 
maybe 
maybe 
maybe 
maybe 
maybe 
don't know 
don't know 
don't know 
don't know 
don't know 
Other: Please specify: 
Please add any comments you may have. Thank you. 
2 ^ 
39. Would you buy traditional/bush seafood/meats if they were (please place a tick in the 
appropriate box): 
- the same price as other commercial seafood < 
yes no 
9r meats such as beef, lamb, pork or chicken? 
may be don't know 
- a little more expensive than other commercial seafood or meats? 
yes no 
- a little cheaper than other commercial sea 
yes no 
may be don't know 
bod or meats? 
maybe don't know 
Please add any comments you may have. Thank you. 
40. Would you buy traditional/bush vegetables, berries, plants, seeds, herbs, if they were 
- the same price as other fruits, berries, vegetables, seeds, nuts, herbs? 
yes no maybe don't know 
- a little more expensive than other fruits, berries, vegetables, seeds, nuts, herbs? 
yes no maybe don't know 
- a little cheaper than other fruits, berries, vegetables, seeds, nuts, 
yes no 
herbs? 
may be don't know 
Please add any comments you may have. Thank you. 
41. In the last three years, traditional^ush foods have become more commonly available 
m the shops. What are your feelings about this development? 
Please place a tick in the appropriate box: 
very happy happy not sure unhappy very unhappy 
Please add any comments you may have. Thank you. 
-< ^ • 
42. Do you believe more traditional/bush foods should be made available in the shops? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure 
Please add any comments you may have. Thank you. 
43. In your opuiion, do you think traditional/bush foods still have cultural significance 
today? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
44. If, however, you were able to buy traditional/bush foods from the shops, would they 
still have cultural significance for you? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
2 M ' 
45. What type of traditional/bush foods would you like to be able to buy in the shops? 
Food type 
kangaroo 
crocodile 
dugong 
porcupine 
possum 
ducks, other 
birds 
yabbies or 
boogalies 
fish, other 
sea foods 
billygoat 
plums 
lemon aspen 
honey ants 
flying foxes 
yam, taro, 
cassava, 
coconut 
snakes 
you would 
like to buy 
in the shop 
you would 
not like to 
buy in the 
shop 
Food Type 
emu 
goanna 
turtle 
frogs 
quails 
oysters, 
mussels, 
pippies 
crab, 
Moreton 
Bay Bugs 
bush 
tomatoes 
muntharies, 
bilberries, 
other seeds 
and berries 
quandong 
witchety 
gmbs 
bunya nuts 
sweet 
potato, 
banana 
lizards 
you would 
like to buy 
in the shop 
you would 
not like to 
buy in the 
shop 
Other foods: Please specify: 
Please add any comments you may have. Thank you. 
Z^ ' 
46. Traditional/bush foods should be made available to Aboriginal and Islander people at 
the same price as other meats/nsh/fruitA^egetables/herbs/spices. 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
47. Aboriginal and Islander people should be allowed to eat any traditional/bush foods 
whether they are protected species or not They shoukl, however, be mindful of the amount 
of food taken to avoid over-exploitation. 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly disagree 
Please add any comments you may have. Thank you. 
48. Since many traditional seafood and animal foods are protected species today, do you 
think they should be farmed? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly disagree 
Please add any comments you may have. Thank you. 
5( 
49. Do you think traditional/bush fruit, berries, seeds, plant, flowers, roots should be 
grown commercially on farms, to supply both country and urban communities but 
especially urban communities? 
Please place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
50. Government assistance should be given to set up farms to grow traditional/bush fruit, 
berries, herbs, spices, and to raise traditional/bush seafood and animals employing 
Aboriginal and Islander people. 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
51. Do you think a traditional/bush food cooperative run by Aboriginal and Islander 
people would be a good idea? 
Please place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
^y-
52. Do you think such cooperative would strengthen the cohesiveness and morale of the 
Community? 
'lease place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
S3. Do you think a Community canteen where traditional/bush foods would be available 
would be a good idea? 
'lease place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
54. Do you think the resulting increased profile of traditional/bush foods would promote 
our culture and increase the pride of our Community? 
'lease place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
tl 
55. Today, there are over 300 emu farms m Australia. Do you think Aboriginal and Torres 
Strait Ishmder people should be encouraged to farm traditional/bush seafood or animals? 
'lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
56. Do you think Aboriginal and Torres Strait Islander people should be encouraged to 
plant and grow traditional fruit, berries, seeds, plants, flowers and roots? 
Please place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
57. Do you hunt or fish or harvest traditional/bush foods? 
Please place a tick in the appropriate box: 
yes no 
Please add any comments you may have. Thank you. 
OC"\ 
58. If you do, how often do you go on hunting/fishing/harvesting expeditions? 
Hunting: 
'lease place a tick in the appropriate box: 
once per week 
once per month 
once per fortnight 
on special occasions 
once per three weeks 
other 
Fishing: 
'lease place a tick in the appropriate box: 
once per week 
once per month 
once per fortnight 
on special occasions 
once per three weeks 
other 
Harvesting: 
'lease place a tick in the appropriate box: 
once per week 
once per month 
once per fortnight 
on special occasions 
once per three weeks 
other 
Please add any comments you may have. Thank you. 
59. If you do, what type of food do you 
bunt? (please name or describe them) 
fish? (please name or describe them) 
harvest? (please name or describe them) 
Please add any comments you may have. Thank you. 
3o 
60. And how much do you usually get (approximately, in kilograms, volume, or other 
measure)? 
(optional) 
from hunting 
from fishing 
from harvesting 
Please add any comments you may have. Thank you. 
61. Who do you share the food obtained from hunting, fishing, or harvesting with? 
Please place a tick in the appropriate box: 
parents 
partners 
children 
relatives 
friends 
other 
Please add any comments you may have. Thank you. 
if 
62. When you last ate traditional/bush food 
'lease place a tick in the appropriate box: 
did you hunt it yourself? 
did you fish it yourself? 
did you harvest/gather/pick it yourself? 
did you buy it from a shop, a friend, a 
relative? 
or were you given it by a friend, or a 
relative? 
or did you eat it at a Community 
gathering? 
other (please specify)? 
• 
Please add any comments you may have. Thank you. 
63, Aboriginal and Islander people should be encouraged to set up their own food 
production businesses to supply their own Communities. 
'lease place a tick in the appropriate box 
strongly agree agree not sure disagree strongly disagree 
Please add any comments you may have. Thank you. 
' ^ ,1 
64. Aboriginal and Islander people should be encouraged to set up their own food 
production businesses to supply the Australian market 
Please place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly disagree 
Please add any comments you may have. Thank you. 
65. What is your opinion regarding the following statements? 
a. Traditional/bush foods should be farmed. 
lease place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
b. Traditional/bush foods should only be hunted/fished/harvested from the wild. 
'lease place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
c. Traditional/bush foods should be both farmed and obtained from the wild. 
Please place a tick 
strongly agree 
in the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
S3 
d. Hunting, fishing, harvestmg of traditional/bush foods from the wild should be subjected 
to specific quotas imposed by the Government to avoid overexploitation of the food supply 
and our environment. 
Please place a tick in the appropriate box: 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
66. Which areas do you believe should be accessed for fishing, hunting and harvesting? 
'lease place a ti 
area(s) 
National 
parks 
State forests 
Council land 
Crown land 
any vacant 
land 
any rivers 
anywhere in 
the sea 
private land 
or waters 
ck m the appropriate box: 
strongly 
agree 
agree not sure disagree strongly 
disagree 
Please add comments you may have. Thank you. 
J^ • 
67. Access to public areas (state forests, council lands etc..) for fishing, hunting and 
harvesting, 
a. should made available to Aboriginal and Islander people only. 
'lease place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
b. but with quotas imposed to avoid overexploitation. 
Please place a tick in the appropriate box 
strongly agree agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
3^ 
68. Access to public areas (state forests, council land etc..) for fishing, hunting and 
harvesting, 
a. should be made available to everyone equally. 
Please place a tick 
strongly agree 
m the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
b. but with quotas imposed to avoid overexploitation. 
'lease place a tick 
strongly agree 
m the appropriate box: 
agree not sure disagree strongly 
disagree 
Please add any comments you may have. Thank you. 
You have now completed our questionnaire. If you have left some questions unanswered 
or partially answered, please go back and complete the questionnaire. The questionnaire 
is not valid unless all questions are answered. Thank you very much for your thoughts, 
ideas and time. 
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Now to help us classify your answers and to make our statistical comparisons, we would be 
grateful if you could tell us: 
1. How old you are 
2. Are you Aboriginal'' [ ] 
Are you Torres Strait Islander ? [ ] 
or both Aboriginal and Torres Strait Islander? [ ] 
^c. 
Answers to tiie following questions help us determine whether people who live in country areas 
or large cities and who have had a shorter or longer education have different customs, Ufestyle 
and beliefs. 
3. Where did you go to 
primary school'^  
secondary school*^  
college'^  
university'' 
place 
place 
place 
place 
state 
state 
state 
state 
4. Where have you lived the longest'^  
Please place a tick in the appropriate box 
bush area (please give its 
name) 
country town (please give its 
name) 
city (please give its name) 
5. How long have you been living in Brisbane'^  
6. In which suburb do you live in Brisbane'^  
7. .Are you 
single'^  
divorced/separated'^ 
married/in a defacto relationship'^ 
widowed? 
8. Do you live 
alone 
with your children 
with friends 
with your spouse 
with your grandchildren 
with other people 
with your family 
with relatives 
9. Are you employed? yes [ ] no [ ] 
Because we value your contribution we would like to present you with a small gift as a token of 
our appreciation. Thank you very much. 
